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COOKERIE. 


Wherein is ſer forth a 1 per- 


fact directi on to furniſh an extraor- 


dinary, or ordinary feaſt either in 
Summer or Winter. 


— — — — ——_— 


Alſo: 2 Bill of Fare for Fiſh-dayes, 


Faſting - daies, Ember wee kes or Lent. 


* ** — "IEEE 


And likewile the molt commenda- 


ble faſhion of Dreſsing, or Sowcing, 


either Fleſh, Fi ſh, or Fowle:for ma- 
being of Selle other Made-diſhes 
for ſervice, to beautiſte either Noble- 
mans or Gentlemans Table. 


— — Ong — —— — 


ogether with the beſt ind neweſt Ari 
of Gi re and 5. ewing. 
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I ſer forth according rothe now new 
Engliſh ard French faſhion; * 


By Io AN MYRKE L L. 
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LEES 
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and well | accompliſhed 
Gentlewoman M. Martha 


Hayes(Daughter to the honora- 
ble Se Thomas Hayes Knight. late 


Lord Maior of the Cy of 
London. health and hap= 


tic. 
LLAYANIEuS 


N E this Name aud Na- 
ture (worthy Gentle- 
N . woman,) many {mall 


=== Books and Pamphlets 
have heretofore beenepubliſh- 
ed the moſt of which never⸗ 
theleſſe have inſtructed ra- 
ther how to marre then make - || 
good Meate : but this (in 08 
A3 _ credit [I 


— — — — ﬀ — . 


"The E pi file D edic atorie. 


credit of my knowledge, and [= 
ſtrict obſervation in Travell) is 
experimentally ſuch as it pre- 
rends te bee in the Title Page 
thetebf. Whereof I can ſay but © 
this, and this it will Petter for | A 
the ſayer, That it gives each E 
Meat bis night for che mannerof ſtr; 
dteſſing; Each diſh his due, for 18 
the order of ſerving: and both * 
good ptooſe of my deſire to = 
pleaſe and profit in che publi- nde 
ſhing. So, referring it · to yourhm 
worthy peruſall, and my ſelfe toſatb 


Pell 

your favourable opinion, L evetþat 1 
remaine. | ons 
tent 

1 bing 

38 Yours, vo leſſe humblypthe 
Jah, 20 | then truly devoted th 
16 30 mea 
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ESD 
is The firſt Booke of © 


Co Cookery, - 


l | 
| =<Y] 2 reaſon ofthe generall ig- 
* | 9) R of moſt men in this 
A p2eile of Catering. J haue 
ſet downe here a perkect di⸗ 
rectton how to ſet fogth an 
of rtraozdinary Dyet foʒ the Summer ſeas 
or bn, when theſe things mentioned may 
N ly be had. It ſexueth alſo fog a Direc- 
ch tion foz a Bill of fate: and alſo fog a pers 
to ed direction fo2 the ſeruing of dinner 03- 
li erly, twenty Diſhes fo pour fir ſt Pelle, 
nd as many to the ſecond Courſe to the 
ur ame Pelle, and ten to the third Courſe: 
top that in all you haue fiftp diſhes to your 
Pee. Foz the boozds end peu map leaue 
el put ſome of the coſtlie ſt᷑ diches:it au haue 
ſen oꝛ twelae fog the bo zds end it is luſfi⸗ 
tent. At pou cannot come hp all theſe 
hings named, then pou map place ſome 
bly ther thing at pour diſcretion in the place 
edo that it benot'grofſe meate; fo; groſle: 
meat diſgraceth the Feaſk. iT 
A 4 Alles 


Melle, and the boy 20s end,all as one alt} 
equally, 


to pour firſt Mette and as many to the ſ 


oꝛder:it is ali à direttion to poung part! 


_— | 1 19 
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Alto anotber Direttion foꝛ another fer- 
uicefoz the Winter ſeaſon,of twenty Di *- 
ſhes to the firlt Pelle, and as many fo the 
fecond Contle fo the Tame meſſe: ſo that 
in al there be fazty Diſhes to the meſſe al 
though it be contrary to the other ſeruice 
ol the Summer ſeaſon. And you map tak! 
of theſe meates halt fo many to the bod. 
end, and it will be faffictent both fog th! 
irtt and the fecond: but if pour perſons | 
of equall dignitie, then/ſerae pour firl 


5 

6 

A tdird Direction foʒ acommon s2dinar 7 
Seruiceof ten o2 t welue diſhes to a meſſc 


cond Courſe ta the ſame: Peſſe, ſo that i 
alt there will bee twenty diſhes to pou 
Melle hut to your bm ds end ſixe 03 cigh 
accoʒ ding as pour hood will hold. If an 
ol thele meates named be wanting, thei 
vou map place ſome other that pou bau 
ready at hand. 

'Thele Directions ſerne both fo2 a'Bi! 
ol fare, andtoferueont/ppur meat in goo 


tioners which eee not-thele buſi 


of Cookery. 


35 


A Zill of ſervice for an extraordinary 
Feaſt for Summer ſeaſon, 50. 
diſhes to a Meſſe. 


Gꝛand alla, 
A bopld Czpan 
a boyld Pike, 


fridges, oz young LucKy-chiclts. 
A bopld B2eame. 
A diſh of young Mild⸗ducks. 
A diſh of bopld Anailes. 
A Flozentine et Puft-paſfe. 
| 9 A fozc:d bopld meats. 
| 10 Ahanſh of Ueniſon roaſted. 
11 ALomber Pye. 
12 A Swan. 


his belly, oꝛ fo2 want of a Fatune you 
may take a Pigge ant fiepit, 
14 A Palty of Meniſon. 
| 15 A Wuffard, 
16 A Chicken Pye. 
| 17 A Pheſant oz Powies. | 
| 15 A Potato Pye. 
19 A Conpleof'Caponets, 
20 Alet Cuſtard. 


A diſh al boyto Pea-chickens,s2 Par | 


| 73. A Fawae dn Kd, with a pudding in | 
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The firſt Booke 
Thſecond Courſe. 


Quarter of a Rid. 

A boyled Carpe. 

A Yeron oz Bitter. 

A Congers head bꝛopled, 2 Trouts. 
A Þartichoake Pie. 

A dich of Ruffes oz Goywits, 

A cold bakeo meate, 

Aſowlt Pigge. 

A Gall. 


10 A told bakte meat. 


11 Aſewft Pike, Bꝛeame, 02 Carpe. 
12 A dich of Partriges. 


13 An Dzengado Pye. 


14 A dich of QAuailes. 


15 A cold bakey meat. 

16 Afreth Dalton, Pearch, oz Mullet. 
17 ANuodling Tart, Cherry,o2 Goole- 
berry Tart, 

18 Ad2yed Neates-tongue. 


19 A Jole oi Sturgeon. 


20 A ſucket Tart of puffe⸗paſte. 


MW ww Ann 
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| 


1 * third 2 for the F ame 
Meſſe. 


Dilh of Pewets. 
A diſh of Pearches. 

A dich of green peaſe,if they be dainte. 
A dich of Dotrels. 

A diſh of Þartichoakes. 

A diſh of buttered Crabs. 

A dich of P:awnes. 

A dich of Kobſtars. 

A dich of Anchoues. 

o A dich of pickled Dylters, 


Another direction for a Bill of faxe for 
Winter ſeaſon, and alſo ſerveth to ſet 
forth your meat in order. 


Shield oz Collat of Bꝛabone. 
A Sallet. 
A bopled Capon. 
A bopled Gurnet. 
A boyled p allard. 
A fozÞ boyld meate. 
A roaſted Meates tongue with a pud- 
ding in it. 
A made dich of puf-pafe. 


J nb uw Þ»H 
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9 A Shoulder of Putton wich Diines};, | 
and Capers, : 12 
10 A Chine of Berke. 13 | 
11 A dich of Chewets of Ueale. 14 
12 A wan o2 Goſe. 17 | 
13 In Oliue⸗Pie. 16 
14 a Pigge. 17 
15 1 of Neale 02 a Legge of Put⸗ 18 
on. 
16 A Larke oz a Dparrow-pye- 20 
17 A Turkep. 
1 A Paſte of Uenifon, 


19 ACapon. Th 
'20 A Cuſtard. 9 


The fecond courſe fer the 
ſame Meſſe. 


I Poung Lambe oz Rid. 

3 A kickſhaw frycd oz baked, 

4 A roalted Mallard. 3 
5 Abzaceof Partriges. 

6 A Chicken Pye, 
7 

8 

9 


A bzace of M sodcockes. 
A couple of teales. 


9A cold baked meate. 
10 A dich of Plouers. 


* 


of Cookery. 


65}; & dich of Snites, 
12 X cold baked meate. 
3 A dich ofLarkes. 
44 Nuince oꝛ Warden-Pye. 
5 > A dzide Reates⸗tongue. 
wy An Dylter-Pte. 
7 Aicher Pues. 
I 0 A ole of Sturgion. 

9 Alato Tart of Pufpaſfe and ſucket. 
© A dich of pickled N 


The firſt Courſe for a ſmall common 
Service of Meat, to direct them which 


are unperfeR, to bring them to 
further knowledge of 


e Service. 
Boyld Capen on oz Chicken. 
A A Legg ambe farced on the 
French — ie neates-fongue, , 
; Abet Mallard az Nabbet. 
A dich of boild olines of Ueale,oz Col 
lops and Egges, 
A piece of roaſt Bee, 
A diſh of chewets of Ueale,oz Button 
pyes, if it be Minter, but if it be 
ſummer an Oliue⸗pre. 


74 


E 


8 The firſt Booke job 


A legge of Putton roaſted nn 2 * 

Loyne of Ueale, oz both. 1 F 

$ A pigge- R nll 
A Swan, Gooſe,oz Turkey. 2 

ſo A palfy of Ueniſon, oz fozequarter of T1 
Mutton, oz a fat rumpe of Bale. 


11 A Capon,Pheaſanf,s; Wr Y 
13 ACultard, 8 


A ſecond Courſe te the — Jyer: 1 


I Quarter of Lambe. 
2 A couple of Kabbets. - 
3 A Pallard, Teale, oz Widgin. -- 
4 Abzaceof Partriges 92 Wodcockes. 
5 AChicken oz Pigeonypie. 
6 A dich ol Plouers oz Snites. 
2 A couple of Chickens- 
3 A Warden oz Quince⸗ pie. 
9 Aſowſt pig oz 
10 ACherry oz a Gooſeberry Tart oz a 
Nuarter-tart of pippins. 
1 1 A dich of ſome kinde of f ſotoſt/fſh. 
12 Lobſtars o: uy . dB. 


N — 
* 
gf 
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CD 
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28 


Iz Halt Gele, oz - ge: 
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& Table of Direction for a Bill of fare for 


fiſh-dayes, and Faſting-dayes, Em- 
ber-weekes, or Lent. 


The firſt Courſe for the fame dyet. 


Dich of Butter. 

Rice milke. 

Buttered E gges. 

Stewed SOpſters. 

A bopled Rochet oz Gurnet. 

A bopld Sallet of Pearbes, oꝛ of Cars 
rets. 

A boyled Pike. 

$uttered Loanes. 

Chenets of Ling 02 Stockfith 

5 Another Hallet. 

r Stewed Tronts 02 melts, 

12: A dich or buttered Stockfiſh. 


A Jole of Ling. 
| A Skirret-pye. 
5 Wattered Flounders 02 plaice. 
An Cele oꝛ Carpe-pye. - 


Nr W. 57 wahlen 


The firft Booke 
| Iii ſerond vvurſe for cue we hes 


'Boyld Carpe 


Frive tocktith; 

Boyld Celes. 

Bakte Puffes. 

A roafted Cele. 

Buttered Parſnips. 

Fride Dyffers. a 

Wlancht Manchet in a aun 
10 A frive Rochet. 

11 An Opſter Pye. 

12 Fride melts, 

13 A Pippin Pye. 

14 Fride Flounders. 

15 Buttered Crabs. 

16 Fride Skirrets. 

17 f Tart of Ppinnage 03 af Carrets. 
18 Conge et 

19 Lobſtar a: Pzawnes.” 

20 Dante Dylters. | 


& Ow Am. wHRe Hr 


It pour Pelle be With much 473 


beo2ds end, it will be enough bath td 
firſt and ſecond courſeQ Þ 


Spitchrocks of Teles Je” 


8 


* 


11 P26 
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To boyle a Capon Larded with 


Lemmons, on the French 


faſhion. 


Ca pour Capon, and fake 
SH alittle duſty Datmeale to 
$2 Ne; make it boyle white. Then 
| (IS = take two oz thzeeladlefals 
[ok Button b2oth , a fagot of 
ſweet Hearbs, two oz thzce Dates, cut in 
long peeces,a few parbopldCurtansalit- 
tle whole Pepper, a Peece of whole 
Mace, and one Nutmeg. Thicken it with 
«| Almonds, Seaſon it with UMerjupce, Su⸗ 
gar, and a little ſweet Butter. Then 
* take vp pour Capon, and larde it very - 
* [thicke with a pzeſerbev Lemmon. Then 
lap pour Capon in a deep Meat⸗dich fo; 
boyled meates, and po we the bzoth bpon 
it. G arnich pour diſh with Suckefs and 
| «Ip2elerned Barberries, 
” Toſowce a Pigce. 


th 
Ft Jun a large Pigge, cot off his head 
19 


- 
= 
. 
o 
_ 


and flit him in the middeſt, and tale 


15 ori 


—ñ c —— 


2 The firſt Book 


when it is cold, put pour Pigge into thy 


—— — m 


— 


out his bones, and wach him in two « 
th2ze warme waters. Then collar hin 
vp like bzawne, and ſow the collars in; 
fatrecloath.Zhen boyle thẽ very tende 
in the faire water, then take them vp an 
thaow them in faire water and ſalt vnti] 
theybe cold, foʒ that will make the skinne 
white. Then take a pottle of the ſam 
water that the Pigge was boyled in, ant 
a Pottle of Mhite⸗wine, a race of Gin 
ger fliced, acouple of Nutmegs quarte 
red, a ſpoonfall of whole Pepper, five o 
ſix Bay-leaues : ſethe all this together 


f 
fi 
Pp 
a 


yeare, but ſpend the head. 


Toſowce Oyſters. 
Ake out the meat ofthe greateſt Dy 
ſters: ſaue the liquoz that commeth 
from them; and raine it info an earthen. 
Pipkin:put into if half a pinte of white 
Mine, and halfa pinte of Mhſte⸗ Ming 
Utnegar: put in ſome whole Pepper, and 
liced Ginger. Boyle all theſe togethe 
with two oꝛ thz& Cloaues, when it hat! 
bopled a little, put in pour Opſters, & let 
them bop le two oz the walmes, but " 


olf Codkety: 13 
to much. Then take them vp, ànd let the 


icrup #andvntill it be could: "en pat in 


ing your Dyſtcrs; and ſo yon may kepe them 


wy all the eare, 


and g 
itil To Re A Pike, Carpe, or 

nnt | Breame. 

ame 

and Raw peur Fiſh, but ſcale it not: fave 
in the Liner and the refule ol it, ſlit the 


rte ſaid reſuſe, and waſh it. Then take a pot- 
© 07 tie ot faire witer, and aquatt of UWhite- 
ber] Mine, and a Faggot of wert hearbes 3 ſo 
19 (on as pou ſee pour Nine boyle, th oi tu 
lle pour Filh with the ſcaleg on, and wen 
yon (& your Filh vople, poure in a litlle 
Uinegar, ud it will make paur Fiſh er iſp. 
Then take vp pour Fiſh, and pnt it in a 
Trap. Tyen put into the liqudz ſome 
whcle pepper, a little whole Ginger, and 
when it is boyled together well with a 
little Salt, and cold, put in pour Fiſh inte 
an earthen panne: when you ſerve it in, 
ſerue Gelly in Sawcers, with a little fine 
Ginger about the Satveers _ av 
Fennell on pour Fiſh--- - 


2 


To 


two new -layd Egges. All this being 
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| To boyle Flounders or Gudpeons on the 


French faſhion. 


Dple a pinte of Mhite. Mine, and a 
pinte of faire Mater, a few ſweet 
Mearbes, tops of Time, ſw&t Mar⸗ 
jozam, winter Sauo2y,tops of Roſemary, 
apece of whole Pace, alittleParfly pickt 


ſmall : when all is boyled well together, 
put in pour ich, and ſcum it well. Then 


put in a little cruſt of Manchet, a quarter 
of a pound of wert Butter. * it 
=o Pepper, and Uerjuyce, and ſo ſerne | 


To boyle a Gurnet on the French 
faſhion, 


Raw your Garnet, x wach it cleane, 
boyle it in water and ſalt, with a fa⸗ 
got of ſweet Yearbs : then take it vp, and 
pow2e vpon it Uerjuyce, Nutmeg, Butter, 
and Pepper: thicken it with the yolkes of 


powzed vpon your Filh, garniſh your diſh 
with pzeſerned Barberries, oz a ſliced 
Ozange. x 

| | To 
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To boyle a Legge of muften onthe 
French faſhion. 


Ut out all the meate at the Butt end, 
leaning the bone ſtill in. Mince it 
a} ſmall with Biete Suit, and Marrow. 
Then take ſwet Creame, polkes of Egs, 
| afew Raiſins ofthe Dunne, two oz thz& 
Cy | Dates minced;a little grated Bꝛead. Sea⸗- 
kf | ſon it with Pepper, Halt, and Natmegge 3: | 
TC, | then wozkeit Kir, like a Pudding, and 
en] cram it in againe. Then ſtue it in a Pot 
er | with a Marruwbone, aud a kunckle of 
if] -meale: ſerue the Legge by it ſelfe, and 
* year knuckle in ſtued bꝛoth, and pour 
Marrow⸗bones vpon 1B2zuys, with Car⸗ 
rets, and Pepper, 


VS 


To haſh a Legge of Mutton on the [| 
French faſhion. l 
Arbotle your Legge, and take it vp and 
1 pare off ſome thin ſlices, and pꝛick your | 
Legge through, and let out the graute n 
the llices: then bzuiſe [wert Bearbs with =} 
the backe of a Ladle, and put in a pete of 
ſw&t Butter : Seaſon it with Uerjuyce,F x 
Pepper: and when your Mutton is bop led, 
poure it on it, and ſerue it ſoto the Table. 
B 3 10 


of an hard Egge into it, When dzidge your 
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To roaſt a Legge of Mut ton, on the 
French faſhion. 


Y Are all the skinne as thin as you can: 
Lard it with ſweet Lard, and ſticke 
about it a dwoſen Clones ; when it is halſe 
roaſted, cut off th2& oz foure thin peces, 
t mince it [mall with a few ſweet hearbs, 
anda little beaten Ginger: put in aladle- 


Kull of Clareftawine, a pace of ſwyt But⸗ 


tex, two 02 th2& ſponſuls of verjayce,a lit- 
tle Pepper, afew parboyld Capers: when 
all thisisboyled/ together, chop the yolke 


Legge, and ſerue it vpon ſawce. 


To roaſt a Neates tongue, en the 
French taſhien: 

Hop ſwet hearbes fine, with a pe&ce 
ot a raw Apple, ſeaſon it with Pep⸗ 
per. Ginger, and the polke of a new laid 
Egge chopt (mall to mingle amonglit it: 
then fuffe it well with that farcing, and 
ſo roaſt it. Thelawce foz it ts Ulerjnyce, 
Butter, and the jupce of a Lemmon, and a 
little Putmegge. Let the tongue lpe in 
the ſawee when it goeth to the Table. 


SGarnich 


of Cookery. 17 


zarnich your Dich as you thinke fitteſt, 
as pou are furniſht. 


To boyle Pigeons with Rice on the 
French faſhion. | 
It them to bople, aud put into theie 
bellies ſweet Hearbs, viz. Parllep, | 
ps of pong Tyme:t then put the into a 
\ipkin, with as much Mutton b2oth as 
[ll coner them,. a piece of whole Pace, a 
ttle whole Pepper: bople all theſe to- 
ther vntill pour Pigeons bee tender. 
hen take them off the fire, and ſcum ol 
je fat cleane from the bzoth, with a 
one, koz otherwiſe it will make it to 
ſte ranke. Put in a piece of lweet But 
r: ſeaſon it with Uerjupce, Nutmeg, 
da little Dugar,thicken it with Ryce 
pled in ſweet Creame. Garniſh pour 
iſh with pꝛeſerued Barbertes & Skir⸗ 
trots, being bopled with Ucrjuyce 4 
utter, 


To boylea Rabber with Hearbs on 
the French faſhion. 
It pour Rabbet foz the bopling, and 
ſeethe it with alittle Putton b2oth, 
Thite-wine and a piece of whole Pace: 
15 4 then 


18 The firſt Book: 


then take Lettuce, Spinage, Parfleyl, 
Winter @ayozy, ſweet Marfozam : all 
theſe being pickt, and waſht clean,b2uiſe 
them with the backe of a Ladle (fo the 
bzutſing of the hearbs wil make the bzoti 
loke verp pleaſantly gr&@ne,) Thicke 
it with a cruſt of manchet, being tepet 
in ſome of the bzoth , and a little ſweet 
Butter therein. Seaſon it with Uer 
jupce, and Pepper, and ſerne it to thi 


; 
is 


| 
oz 
eſh 


Table upon Sippets. Garnich pour dil * 
with Barberries. 1 A 


To boyle Chickens in white 
\ broth. 

Ruſſe pour Chickens fit to bople, a. * 
was befoze ſhewed in the Rabbets 5 | 
cut two oꝛ thꝛee Dates in ſmall peeces P 
take apece of whole Bace:thicken pou — 
bzoth with Almonds : Heaſon it wil 

Uerjupce,and a little Pepper, Garnilſ** 
pour diſh ſides with ſweet Bucket an! ep 
ſugar,after you haneſeaſoned your bꝛothſ 1 
In like ſ02t yon map bople a Capon, bu 
then pon muſt put Parrow into pou 
White bꝛoth. Jf pon dillike Putten, 
bzoth, then boyle it by it ſelfe in faire w 
ter till it turne as white as a Curd, = aur 

Sfp * hh" 


en 


— — — 


of Cookery. I9 
ey, French men follow the other wap, and 


* E the better. 
2 To boyle a Teale or Wigion on the 
8 French faſhion. 


Arbople epther of theſe Fowles, and 
8. thzow them in a Pale of faire water 
ſoʒ that taketh away the ranckneffe of the 
ſh.) Then roaſt them halfe, and fake 
hem off the fire, and put (wat Hear bs in 
he bellies of them: lace them do wne the 
eaſt, and ſlicke them with tw3 o2 th:& 
Hole Clones in the bzeſt with ycur knife 
encry one of them ſo many, Then put 
Jem in a pipkin, with two oz th2e ladle» 
ils of U rong Mutton⸗bꝛoth, a pete of 
Mole Mare, Iwo oz th2& Little Onions 
inſt (mall. Thicken it with a tnaſt of 
oll Fauthold bzead: put in a pece of iwat Eut- 
niſcer as bigge as a Walnat: Sealon it w.th 
an epper and Terjuyce. 


oth 
, by 
vou 
fol 
wa 


vec 
Aer 
the 
di | 


£,a! 
ets 
tes 
0 


To ſmoore an old Coney, Ducke, 
or Mallard on the French 
faſhion, 
Arbople any of theſe t halfe roaſt it, 
lanch them dcwie the beast with 
"Jour knife, ond Clicke them with (wa oz 
vi th:rw 


JS 


— 
- ——— ——— ey es 
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thzee Clones. Then put them into a pip, 
kin with halfe a pound ol wet Butter, ao be 
littte White-Wine, Ueriupce, a peece off in 
whole Mace, a little beaten Ginger, an 
Pepper. Then mince {wa Dayons ver 
ſmall,with a peece of an Apple, ſo let them, an 
boyle leiſurelp, claſe conered, the ſpace offje c 
two houres. turning them now and then or 


4 f Serue them in vpon Sippets. het 


| | nal 
1 Another way to boyle Chickens, or fn a 
i Pigeons, with Gooleberryes ith 
or Grapes. hat 
| 1 

Ople them with Mutton⸗bzoth, anTke 


White-wine, a peece of whole Pa 

put into the bellies of them ſweet Pearbs 
when they be tender,” thicken it with : 
peece of Manchet and two hard egge voll 
trained with ſome of the ſame bzoth. TR. 
put ſame of the ſame bzoth into a boyld] in 
meat diſh, with Ueciupce, Butter, an to 
Sugar, and ſo boyle your G2apes d&rte 
Gooſeberries in the diſh cloſe couered, fil}arh 
they be tender, and poure it onthe bꝛeaſt gane 
your diſh L 
ppe 


vl by 


le 


s 


— 
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pip 


r, a boyle a Chine of Matton or Veale, 
e off in ſharpe broth, on the French 
ant faſhion. 


ver} Dner your meate with faire water 

hen and a little White-wine, a peece of 

£ ole Mate, a Nutmeg quartered,a hands 

henſor Bearbs eleane pickt, and b2uiſed 
h the backe of a Ladle, young Lettice, 
nage, Parfley, tops of yonng Time: 

r fn all is boyled well together, thicken 
ith a cruſt of Manchet, ano the polke 
hard Tgge,ſteped in ſome ofthe ſame 
th, and d2zaw it thzongh a ſfrainer, and 

auen your bzoth with it. Seaſon it with 

) - le Ueriupce and Pepper. 

rbs 

th | To boyle Larkes or Spar- 

| | TOWES, 


L Rule them fit to bople, and put them 
deln into a Pipkin, with a Lavlecull of 
ant on⸗bzoth, a pece of whole Mace, a 
S Okrterof a Putmegge, a fagot of (wet 
» flifarbs, and a little yeung Parſley pickt 
al gane and ſhazt : put your Parſley looſe 

pour b2oth : ſeaſon it with Uerinpce, 

pper and Sugar. Lhicken it with the 

des of two new laid Egges hard, anda 
T pœce 


. ²˙— X— —ͤ— eo OO oo ooIo——_ 
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piece of Manchet, trained with ſome 
the ſame b2oth, till they be tender. GF* 
niſh pour vith as yon will, 


ed N 


Baked. meates. 


972 Y them, and then chop th uf 
ine with (weet Yearly; 
be yolkes of two hard Ede 
2G caſo it w.th Binamf 
— Nutmeg,and Pepper: pat 
a few parbopld Currans, and a little x 
ted butter, and ſo make it vp into littlef 
ftres,fcye them in a Fryingpan, ſhanef 
Sugar, and ſerue them to the bod, 


A made diſh of a Sweet bread. 
Dyle, oꝛ roaff pour Swe£et-bzead,: 
put into it a few parboyld Curra 

a minſt Date, the polkes of t wo new tx 
Egges, a pace of Panchet Ws = 
eas 
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GRalon it with alittle pepper, Salt, Nut- 
g, and Sugar, w2ing in che ſuyte of an 
2a0ge oz Lemmon, and put it betweene 
þ2 ſheets of Puf-paſte,oz any other god 
Ane: and epther _ it, oz fry it, whether 
u pleaſe. | | 


A made dich of Sheepes tonnes. 
JI Dyle them tender, and flice them in 
) thin flices:then ſeaſon them with Di⸗ 
Ton, Ginger, and a little Peppe yer, _ 
ure lit them into a Coffin of fine 
7 pet Butter, and a few ſwee Price 1 
Hopf fine. Bake them in an On 
elke a little Autmeg, Uinegar, Buttet, | 
am J2gar the yolke of a ney layd Egge one 
putf Roe of Sacke,and the fupce ofa Lem⸗ 
e nen: bople all thele together on a chafing⸗ 
tle ſ of roales, and put it info pour Pre: 


22 well together, and ſerue it to the 
Lüble. 


on 


A Florentine of a AP wing 41 2 


Capon,or the Kidney of Veale. 
— Ince ary of cheſe with 2 — 
wil hear bs, parvoęld date a 
i (wo mint fmall, a perre of a pꝛeſer⸗ 


ed Ozange oz Lemmon, ininft.as mall 
as 


— 


ea 
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as your Date. Seaſon it with Ging 
Sinamon, Nutmeg,and dugar: then tif 
the yolkes of two new laid Egges l 
ſponefull of (wet Creame, a pæte of 
thozt Cake grated and marrow cut 
thozt peeces. Bake this in a dich 
tweene two leanes of paf-paſte, put a * 
fle Roſe⸗ water to it befaze pou cloſe . 


paſte. Mhen it is bak e d, haue on ug Y 


IClc 
A Frydayes Pye, without either Fleſſſ os © 
or Fiſh, a bi 


Ach greene Beets cleane, piiſ ole 
out the middle ſtring, and cho" 


them {mall with two oz thzee well reli 920 
ripe Apples. Seaſon it with Pepper, a] got 


and Singer: then take a god handfull] y91 
Raiſins of the Sunne, and put them. all] pa 
a Coffin of fine Paſte, with a peece] ba 
ſweet Butter, and (o bake it: but befa] yo! 
you ſerne it in, cut it vs, and wzing in Cl 


inece of an Dzange and Sugar, ph 
n 
A Chewet of Stock fiſh. gil 


Dyle watered Sfockfith, and maſ fa 
it fit to be eaten: when it is cold ta vl 
the white ofthe fiſh and mince it (ſmall 45 
put in parboyld Currans, Raiſins of 
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zunne. Seaſon it with Nunfmeg, Pep⸗ 
er, Walt, and-a perceof tweet Butter. 
Bake it, but befoze pon ſerne it in, cut it 
Top,and wzing in the iuxce of an D2ange. 


Bin 
en t 
— 


A Quarter-Tart of Pippins. 


Uarter them and lay them bet weene 
ev two ſheetes of Baſte: put in a peece 
zunlef whole Dinamon, two oz thzee bzuiſed 
IClones, a little ſliced Ginger, Oꝛengada, 
leo; onely the yellow out ſtoe of the Ozange, 
a bit of ſweet Butter about the bigneſs 
pill oł an Egge. god ſfoze of Sugar: ſpzinkle 
d chlon a little Roſewafer. Then cloſe 
reli sur Tatt, and bake it: Ice it befoze if 
„Dal goe to the bod, ſerse it hot. This Tart 
fulll you may make of any put⸗paſte, oz hozt 
all] paſte that will not hold the rayſing. It van 
eccel bake in any of theſe kindes of paſtes, then 
befl von muſt firſt bople your Pippins in 
int] Clatef-wine and Sugar, az elſe pour Aps 
ples will be hard when your Crrfft will be 
burnt and dzped away. Befives, the wine 
giueth them a plea ent Coen, and a gd 
I faſfe alſo. Though pon bople peur Pips 
* pins tender, take herd vou bzcake not the 
nall quarters, but bake them whole. 
oft 


' 1 


t a 
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little while: :then take it out, and ſerue it in. ws 


A Gooſeberry Tarr. 
Pa the ſtalkes of your Senken 
and the pips in the tops: put them in Þ 
god Paſte, with a little greene Cingerſter 
ſliced in lices : caſt on god ſtoze of uin 
gar and Roſewater, and ſo cloſe them. Poll 
A Cherry Pye. hen 
Raiſe a pound of Cherries, and fampput t 
them, and bople the ffrrup with Su- Pal 
gar. Then take the ſtones out of twaſhen 
pound: bake them in a ſef Coffin: Ice 
them, and ſerue them Hot in fo the baw2d, 


8 


To make an Oyſter Pye. 2 
Ane the liquoz of. your largeſf Dyk 
ſTers, featon them with Pepper and inc 


Singer, and put them tnts a Coffin * put ſow. 


in a minſt Onxon, a few Currans, and aeg 
good peece of Butter. Then poure in pat. 
vour firrup and cloſe it. When if is bakt, uo 
cat bp the Pye, and put in a ſpœnetull offwe 


Vinegar and melted utter: abe it well luer 


together, and ſet it againe into the Ouen a ſer o 


1 
4 


aamededith of n eiu Coclies: 


tes, D Trboyle them and take onf the meat, 
1 in and waſh them very cleane in the wa⸗ 
gerfter they were bayled in, and a little whites 
u / wine: mince them (mall with two oz thꝛee 
. Folkes of neww-latv Cages, ©caſon it 
ith Pepper, Salt, and a little Ngtmeg 3 
hen w2ing in the iupce of an Dzange,and 
mpput them betweene twa theetes of Paſte, 
bo Bake it, Ice it, and ble it: ou may allo fr 


woßpem. 

Ice | 

20, To bake Neatestongues to be 
eaten hot. 


I Dyle if tender, and pill off the skin, 
Oy) take the - fleſh out at the Butt - end: 
amdhince if (mall with Dre-ſnet, and Wars 
put ſow. De aſen it with Pepper, Salt, Nut- 
* aſegge, par boild Currans, and a minced 

inpate cut in peeces. Tako the yolkes of 
Mt, vo new. laid Egges, and a ſpwnefnll- of 
ok ſweꝛrt Treame, wozke all together with a 
vell luer ſpone in a Diſh, witha little pow⸗ 
en a fer of a dzyed Oꝛzange. pill: ſpꝛinckle a 
in. ttle Uetinyce oner if, and cait on ſome 
ugar. Then thꝛuſt it in againe as hard 
$ you can cram if, Bake it on a diſh 
C in 


_f 
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in the Dnen : baſte it with ſw&t Butter ne 
that it may not bake d2y on the outſide hit 
when it is to be eaten ſawce it with Uineh, a 
gar and Putter, Nutmeg, Dugar and thy wi 
japce of an Dzange. ou! 


A delicate Chewet. 


Arbople a pece of a Leg of Ueale,an! 
being cold, mince it with Beefe ſuet y q 
and Harrow, and an Apple, oz a couple off t. 
Wardens : when pon haue minſt it finghen 
put a few parboyled Currans, ſire Dategeg 
 minlk, a pace of pzeſerned Dzangeypillece 
minſt, Parrow cut in little ſquare peceshyee 
Seaſon all this with Pepper, Halt, Auth pu 
meg, and a little Sugar: then put it intq ut. 
your Coffin*, and ſo bake it. 1Befoze yothe v 
cloſe pour Pc, ſpꝛʒinckle on a little Roſehll o 

witer, and wyen they are baked ſhane or 

a little Sugar, and ſo ſerue it ts the table. 


To make an Vmble Pye, or for want of P 
Vmbles to doe it with a Lambes Dd 
head and Purtenance. 


Dyle pour meat reaſonable tent 
take the fleſh from the bone, and mint 
it ſmall with Bere ſuet and Parro 


wit 


— — 


_— 
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th the Ltuer, W ights, and Heart, a few 
ter nt Mearbes and Currans. Seaſon it 
ide pit Pepper, Salt, and Putmeg:bake it 
Uneh a Coffin raiſedlike an Umble pe, and 
dt will eat ſo like unto Umbles, as that 
ou hall hardly by taſte diſcerne it from 
aht Umbles. 


Ant To bake a Calves Chaldron. 

luetfy Arbople it, and cole it, and pick out 
le of the Kernels,and cut it in ſmall peces: 
line hen ſeaſon it with Pepper, Salt, x Nut- 
ategeg: put in a few ſweet Hearbs chopt, a 
pilhæce of ſwe&t butter, ſpʒinckle it with uer⸗ 
ces hyce, and ſo cloſe it. When pou ſerne it 
aulſ put to it a little ofa tawdle, made with 
infÞutmeg, Uinegar, Butter, Sugar, and 
poche yolks of two new laid Egs, a ſpons- 
— ll of Hack, and the jupce of an Ozange. 


le, To bake a Carpe. 


of Þ Cald, waſh and dzaw a fapze large 
Carpe: ſeaſon it with Pepper, Halt, 
d Nut meg and put it in a Toffin with 
od ffoze offweet Butter: caſt on great 
Uri aiſins of the Sunne, the juyce of two 
inch zanges, put your Butter uppermoſt, to 
ey C 2 kepe 
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kepe the ref moift : ſp2inckle on a litt 
Uinegar befoze pou cloſe it, and ſo bake | 


Tobakea Tench with a Pudding 
in her belly. if 
Et pour fiſh blo d in the Taile, theo; 
ſcald it, and ſcoure it: wach it clean, 
and d2y it with a Noth. Then take gra e 
ted Bzead,ſwet Creame, the polkesg ai 
two oꝛ the new laid Egges, a few pe 
bopld Currans, a few ſweet Hearbs cho; 
fine, Seaſon it with Nutmeg and Pe; 
per, and make it into a ſtiſfe pudding, 
put it into pour Tenches belly. Seaſc | 
pour fiſhon the outſide with a little e 
per, Salt, and Autmegge, and put him 10 
a deepe Coffin with a pete ofſweet Buß. 
ter, and ſo cloſe your Pye, and bake ien 
Then take it ont of the Duen, and opt, 
it, and caſt in a ptece of pzeſerued ' £þ 2a 
2ange mint. Then take Uinegar, Nu 
meg, Butter, Sugar, and the polke cf 
new laid Egge, and bople it on a Ch 
finadiſh of Coales, alwaies ſtirring it t 
keepe it from curding, Then poure it ine 
your Pye, ſhogge it well together, anſ tr. 
ſerue it in. "wo 
"Þin 


| 


cg 


Ti 


„ © © 


To bake Eeles. 
At your Geles about the length of 
your finger: ſeaſon them with Pep- 
r, Salt, and Ginger, and ſo put them ints 
kid Coffin, with a good peece of ſweet But⸗ 
eandr, Put into your Pye great Raiſins cf 
gie Sun, and an Dnyon minſt (mall, and 


des p cloſe it and bake it. 
v pe 


cho 


8 


To bake Chickens with Grapes. 


Ruſſe and ſcald your Chiik ens, ſeaſon 
them well with pepper, ſalt, and Nat- 
Keg : and put them into your Pye, with 
im | god peece of Butter; bake it and cut it 

Ap, and put vpon the bꝛeaſt of your Chic⸗ 
ke! ens, Gzapes, boild in Uer jupce, Butter, 
opeputmog, and Sugar, with the jupce of an 


d <þ 
An zange. 


0; 
eaſt | 
Þ 


p 


4 


e elſ To bake a Steake pye with a French 
— pudding in the Pye. 


x eaſon pour Steakes with Pepper, 
t ini) Halt, and Natmeg : and let it tand in 
un tray an houre, Then take a pece of 
1 leaneſt of a Legge of Mutton, and 
lince if (mall tvith Dre-ſuct, and a few 

C 3 wert 
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wart Þcarbs, tops of young Time, 

bz anch of Pennyr opal, twa oꝛ thze leau 

of red Hage. grated Bzead, pelkes of Tg 
ſw&t Creame, Raifins of the Sun | 
woke all together like a Pudding win 
your hand ſtiffe, and rowe it round lind 
bals, and put them in your Steakes in 4 
dee pe Coffin, with a god pete of ſu W 
butter, ſpꝛinkle a little Aer jupce on it, anp*** 
bake it: then cut it vp, and rbwle Sag"? 
leaues in Butter, and frye them, and ſti 
them vpꝛight in your wals,and ſerue pot 
Pye without a coner, with the jupce of: 
Ozange oz Lemmon. 


To make a good Quince-Pye. 


Are them, end coare them (the belt M 
the Quin ces is next vnto the £Kinn A 
therefo2e pare it as thinne as is poſſib Aft 
ſcuffe them with Sugar, then with 8 
much other Sugar as they weigh, 4 71 
them with peces of fliced ginger in a C 
fin, ſpꝛinckle on a little Koſe-water by. 
faze you cloſe your Pye. Wake it, and 
it ſtand long a ſoaking in the onen, Ice 
and ſerne it in. 5 
D 


dl 


at 
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= k To make a Pippin-pye. 


um Ake their waight in Bugar, and ſtick 
* 1 a wyole Clone in cucry ptece of them 
d put in peces of whole Hinaman,then 
it in all your Sugar, with alice oz two 

{whole Ginger: ſpzinkle Roſe-water on 

0 befo2e you cloſe your Pye;bake them 

Dag nd ſerne them in. 

ans To bake a Pigge. 

DO Cald it, and ſlit it in the m{ddeff,fley if, 
Jand take ont the bones. Seaſon it 
jith Pepper, Salt, Clones, Pace, and 
dutmeg:chop ſweet hearbs fine with the 
ird polkes of two oz the new lapd 

off ESses. and par bopld Currans. Then 

inne one halte of your Pigge into pour pye, 
1% nd hearbs on it: then put on the other 
h alte with moꝛe hearbes aloft vpan it, and 
{god peece of ſweet Butter aloft vpon all. 

Ut is a god diſh both hot and cold. 


, in 


ö 


To bake Fallow Deere in the 
beſt manner. 


| ? Ake it firft in his owne blood, onely 
I wipe it cleane, but walh it not, bone it 
C4 ad 
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and skin it, and ſeaſon if with Pepper am 
Salt. Then bake it in fine Paſte after, alle 
ward, either pnft-pafte oꝛ ſhoꝛt- paſte. y! 


To bake a Red Deere. 


Arbople if, and pꝛeſſe if, and let it lpe c 
all night in Ned. A ine, and Uinegar : 
then Larde it Thicke, and ſeaſon it with! 
Pepper, Salt, Cloues, Mace, Qutmeg, andpnd 
Ginger. Bake it in a deepe Coffin of Rpeſſolt 
paſte, with ſtoze of Butter: let it ſoake oh. 
well, Leaue a vent⸗hole in your Pye,andno; 
when you dꝛzaw it out of the Ouen, put in 
melted Butter, Uinegar, autmeg, Gin- 
ger, and a little Sugar: Wake it very E 
well together, and put it into the Ouen a/-JL 
gaine, and let it fend thꝛe o2 foure houres hei 
at the leaſt, to ſoake thozowly,when your wel 
Ouen is cold take it out, and Top the hole n e 
with Butter. l : 
nh 
To bike a wilde Boare. L 


Ake the buttocke of a B2zawne, and 
the fillets : parboyle if, and mince it 
ſmall, and Kampe it in a Pozter till it 
come like PORE et in a lumpe. Then * 
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* andt, and vſe it like the Red Deere. The 
fter, lets 4 ok befe fo2 a nid will ſerue ve⸗ 
1 y well, 


Tobake a Swan. | 


t le Cald if, and take out the bones: then 
var: I parbople it and ſeaſon it well with 
vithBepper,Salt,and Ginger. Then Lard it, 
and ſpnd put it in a de pe Coffin of Rye-paſte, 
Rpeſpoith ſtoze of Butter. Let if ſoake well, 
)akefivhen you take it ont of the Ouen put in 
andznoze Butter monlten at the en. 

it in 
pins To bake a Turkey or a Capon. 

Zr D One the Turkey, but not the Capon 
n a/JL) parboyle them, and ſticke — in 
ires heir bzeaſts: Lard them and feaſon them 
our well with Pepper and Salt, and put them 
hole in a de pe Coffin with the bꝛeaſt downe⸗ 
nerd, and ſtoze of Butter: and when it is 
akt, poure in moze Butter, and when it 
cold, ſt op the vent - hole with moze butter. 


and To bake a Hare on the Frenen 
te if 1 faſhion. 
1 itMYArboyle two Bares, and take the tech 
an from the bone, and mince it {mall, 
J and 
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and beat it in a Poꝛter info a lumpꝝ ſub⸗ de 
ſtante: then ſowce it in Wine and Wine, the 
gar, as yon would doe red Deere, and ſea, 

ſon it ſo alſo. Lap ali this pulp about the 
Chive of one Pare, ſo it wil (@me but one: 
Lard it well, and put it into a Coffin, with 
ſfoze of Butter, and ſs hake it. Then take 

it out of the Ouen, and put into it a little 
melted Butter, Nutmeg, Ginger, and 
Sugar, and ſet it ints the Ducn againe to 
ſoake : when it is cold ſtop the hole with 
Butter. 


To bake a wild Gooſe, or Mallard. 
Ar bople them, and bzeake the bzeaſt⸗ 
bone of a large Goſe,vz take it quite 
out, and all the ether bones alſo, but not 
out of a Pallard. Seaſon them andlard 
them, and put them into der pe Coffins, 
with ſteze of Eutter: when pou dzaw 


them out of the Dnen, put in moze, and dog 
as befoze is ſhewed. 


To bake a Curlew or Hearneſhaw. 


Ruſſe them, and parboyle them, but 
vpon one fide, Seaſon them with 
Pepper, Halt, and Ginger, Put them in 


derpe 
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diepe Coffins,with ſtoꝛe of Buffer,andlef 
the heads hang ont foz a ſhow.. - 


To bake W aodcackes, or 
Black-dirds. ' 


Ruſſe, par bople, and ſeaſon them with 
Pepper and Salt: rour Modcocke 
map be larded: doe as in other. 


To bake Larkes or Sparrowes. 


8 Erue them as befoze was ſhewed ia the 


Modcockes and Blackc- birds. 


Fritters on the Court-ſaſhion. 


Ake the Curds of a Sack?-poſſef,the 

polkes of ſixe new-laid Egges, and 

the whites of two of them, fine flower, and 

make thicke batter: cut a Pome water in 

ſmall pieces: ſeaſen it with Autmeg and 

a little Pepper, put in a little ſtrong Ale, 

and warme milke: mingle all together, 

and put them info Lard, neither to hot 

bet (992 to cold. Af your batter (wim it is in 
god temper, 

vith To 


n in 
pt 
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Jo make Pancakes ſo criſpe, that you 
may ſet them upright. 

Ake a dozen oz a ſcoze of them in a 

little frying-pan, no bigger than a 

Sawcer,and then bople them in Lard,and 

they willoke as yellow as gold, beſide the 

taſfe will be very god. 


A Sallet of Roſe buds and Clove 
SGillyflowers. 
Icke Roſe-buds, and put them into an 
earthen Pipkin, with WMhite- wine, 
vinegar and Sugar: (0 may yon vſe Coby, 
flips,Utolets,0z Roſe-mary-flow:rs. 


To keepe greene Cucumbers all 

the yeare. 
At the Cucumbers in peeces, boyle 
hem in ſpꝛing- witer, Dugar, and 
Dill, a walme oz two. Take them vp and 
let your pickle ſtand vntill it be cold. 


To keepe Broome Capers, 
Dyle the greateſt and hardeſt buds of 
the Bꝛome in Wine Uinegar and] 
15ay-ſalf, ſcum if cleane : when it is cold 
you may put tn raw ones alſo, wr by 
my 
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themſelnes : put in a pile of Lead on the 
raw ones, foꝛ all that ſwim'will be black, 
and the other that are pꝛeſſed downe; as 
greeue as any Like, The boyld ones will 
change colour, \ 


Purſlaine ſtalkes, - 
Ather them at the full growth, but 
not to old: parboyle them, and 
kepe them in White-wine Uinegar 
and Sugar. 


To make Caper-rowlers of 
Radiſh cods. 
Ake them when they be hard, and not 
onermuch open: bople them tender in 
fatre water, bople Mhite - wine Uinegar 
and Bayſalt together, and ker ꝑ them in it. 


Divers Sallets boyled. 


rboile epinage, and chop it fine, with 

the edges of wo herd Trenchers vp⸗ 

on a bod, oz the backs of twa-Choppin- 
knines : then ſet them on a Chafiindiſh 
of Coales with Butter and Uinegar. 
Seaſon it with Sinamon, Gingar, Su⸗ 
gar, and a fe w par bopld Currans, 
cu 
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cut hard Egges info quarters to garnifh 
it withall, ans ſerue it vpon @ippets. 0 
may yon ſerue Burrage, Bugloſſe, En, 
diffe. «cko2y,Colcflowers, @ozrell, Pay 
rigeld- leaues, W ater-creſſes, Lkes bar: 
led, Onions, ©potcagus, Rocket, Alexan⸗ 
ders, Parboyle them and ſeaſon them all Þ 
alike : whether it be with Pyle and Wene- 
hegar,oz Butter and UAinegar, Sinamon, 
Ginger, Sugar, and Butter: Cgges are Pꝛe 
neceſTary, oz at leaſt very good foz alt boyld þ 
Buds of Ho 


Wallet. 

& Tethe them with alt 1 ok the tender 
ſtalks in faire water, and put hem Mg a 

diſh ouer coales, with Butter, and ſo 

them to the Table. F 


4 

A Sallet of Malfowes. * 
Trip off the leaues from the f 
Y [taik:s ſauing the tops: let them Iyein |< 
water, andſ&the them tender. and put 
them in a diſh over coales, with Butter 
and Uinegar:let them ſt and a while: then 
put in grated bzead and Sugar betwene 
enery lap. 


ö 


A 
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A Sallet of Burdocke rootes. 


At off the onfward rinde, and lay 
them in water a god Youre at the 
iſt: when pou haue done, ſ@the them vn⸗ 
| il they pe tender: then ſet them on coales 
tter and Uinegar,and ſo let them 


ith 
any put while: then put in grated 
de ad and ougar, betwirt euerp lap, and 


* 
ake blancht Manchet in 


m 1 
1 Fryingpan. 


T 


Ake halfe a Poſen Egges, halfe a 
Ate of ſweet Creame,a penny Pan- 
ted, a Natmegge grated, two 
is of Roſe-water, two omnces of 
wozke all Liffe like a Pudding: 
en kiße it like a Wanſep in a very little 
ryingpan that it may be thicke : frye it 
z0wne and turne it out vpon a plate. Cut 
in quarters, and (erue it like a Pudding: 


rape ou Sugar. 


Puddings. 
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DNS 
CE he CES Es 


Fuſdisg. 


5 


A A fierced pudding. 
N tot 
Ane a Legge of Palllar 
ton with ſweet Yearbs Rin 
| 10 ſcarce grated W2ealigel 
e though a Collinderſet t 
mince Dates, Curransk 

2 of the Sunne being ſtoned, a litind 
tle Ozengado cut finely, oz a pꝛeſerueſi de 
Lemmon, a little Coziander-ſe 
Nutmeg, Ginger, and pepper: mi 
together with milke and Egges raw 
wꝛought together like Palle: Wap th 
meat in a caw!e of Mutton 02 of Male, UI 
ſo you may either bople oz bake them. 3 1 
pou bake them, beat the polke of an Tag 
with Roſe-water, Sugar, aud Dinamo 
And when it is almoſt bakt, d2aw it ont 
and ſtick it with dinamon & Roſemary, flea 
nd 


ol 
8 
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A pudding of Veale, 


Ince ralv Ueale very fine, cut ſome 
Larde,like Diamonds: mince ſweet 
C Jarſozam,Peanyroval,Camonull, win 
__ [«-@anozy, Nutmeg, Pepper, Ginger, 
id alt made hot, the gut cf. a fat $Þut- 
on Hogge:cut it about an inch long: woꝛk 
ttogether with ſtoze of Sinamon and u- 
Dagar and Barberies, lliced Figgs, blancht 
rbs Blmonds,halfe a pound of Berle · ſuet, moſt 
2eicely minſt:put this into pour ſhoꝛt skine: 
ws; t them a bopling in a Pipkin of Claret⸗ 
with large (Pace, a fliced Lemmen, 
a 1 1d Warberles! in knots, oʒ Gꝛapes:ihis is 
rutVdelicate Pudding, 
des, 
"> - A Fregeley of Egges. 
5 5 5 Eat a dozenof Egges with Creame, 
I Shgar, Autmeg, Pace, Roſc-water, 
, * id aPomewater cut guerthwart in llices: 
gout them into the Ftping⸗pan with wat 
non atter, and the Apples firſt; when they 
 ontSe almoſt adv ly take them vp, and 
ry. fleanſe your Pan: put infwet Putter, 
nd make it hot: put in halle the Egges 
D and 
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and Cream at one time:ſtir it with a ſaw, 
ter, oʒ ſuch a thing. Take it onf,x put it ina 
diſh, put in the reſt of the Egs and Cream 
like the foꝛmer, and then put in peur apples 
round about the batter. Then caſt on the o/ 
ther ſide on the top af it kp it from bur, 
ning with wert butter. When it is fried on 
both ſides enough, wing on the jnyce of an 
Ozange, and ſerue it in. 


A Cambridge Pudding. 


8 grated bꝛead thozow a cullinder, 
mince it with Flower, min Dates 
Currans, Nutmeg, Sinamone# Pepper, 
minſt Suet, new milk warme, fine @ngar 
and Egs:take away ſome of their whites, 
wozke all together. Take halfe the Pud 

ding on the one ſide,and the other on the o 

ther fide, and make it round like a loafe, 

Then take Butter, and put it in the mid 

of the Pudding, and the other halfe aloft. 
Let your liquoz bople, and th2ow pour pud 
ding in being tyed in a faire cloth:when it 
is bopled enough cut it in the middeſt, am 
ſo ſerue it in. 


= 


a ws a . e +» an Mm. 
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A Swan'or Gooſe Pudding. 

Tirre the blood ofa Swan, oz Gooſe, 
ſtæpe fine Datmeale in Dilke, Nut- 
meg, Pepper, ſwt Yearbs, minſt Suet: 
| mingle alifogether with roſe- water, Lem⸗ 
men pils minſi fine, Cogiander- ſæds, alit- 
tle quantity thereof. And this is a rule 
both fo2 grated b2ead pudding 02 any other 
Pudding that is made ina s wanne oz 
Goſe necke. 


A Liveridge or Hogges 
= Pudding. | 

B 'Dile a Bogs Liner well, let it be tho⸗ 
rowly cold: thea grate if like Bꝛeadd: 

| grate Bead, take new Pilke, the fat of a 
Hogge minſt fine, put it ta ſhe bead, and 
the Liner, the moze the be'ter,digide it in⸗ 
to two parts. Take ltoze of d2y hearbes, 
that are very w:ll d2ped, mince them fine, 
rut the hearbs into one part, with Nuf- 
meg, Mace, Pepper, Anniſ- ſeds, Roſewa⸗ 
ter, Creame, and Cgs, waſh the ekins, and 
then fill them bp, & let them boile enough. 
To the other ſozt put Warberies, fliced 
Dates, Currans, new Pilke and Egges, 


wozke them as the other. 
zD 2 A 


? 
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A Chiveridge pudding. 
Ay the fafteſt guts of your Bogge in 
,faire water and Walt, fo ſcowge them. [ 
Take the longeff and the fatteſt gut, be- 
ginne at the middeſt of the Gut, and ute 
it with Nutmeg, Sugar, Ginger, Pepper, 
and ſiiced Dates, bo dle it and ſerus it fo 
the Table. | 


A Ryce pudding. 

Org Tie pe it in — water all night: then 
boyle it in new milke, and dzaine out 
the Milke though a Cullinder : mince 

ae but net tw fmall, 


and put it in the Rice, and parbsild Cur- þ; 


rans,yolkes ofnew layd Egges, Nutmeg, 
Sinamon, Sugar and Barberies:mingle þ 
all together: wath your fconred gats, and 
Tutfe them with the afozeſaty pulp: par ⸗ 
hols them, and let them cole, 


A Florentine of Veale. 


Ince cold Ueale fine, fake grated ho 

Bead, Currans, Dates, Dugar, k 
Nutmeg, Pepper, two oz thz Eg, and 
Role- water: mingle all, well 3 
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ind pat it on a Chafingdith of coales, Tir 
hem fill they be warme, and then put 


in ame bet werne two ſhetes of puft-paſte, 


md bake it, put the reſt vpon flices of a 
phite loafe and frye it in a frying-panne, 
vaſht befoze with the polke of an Egge: 
erne it with dinamon and Ginger, at the 
$cond courſe, 


A Marrow Toalt. 


Jnce-cold parboyld Meale, and ſuet 

very fine, and ſwet hear bes, each by 
jemſelnes, and then mingle them toge- 
her with Ongar, Nutmeg, Dinamon, 
Koſe- water, grated $zead, the polkes of 
wo oz thze new-laid Egges: open the 
nine meate, and couer it with the Mar - 
ow, Then put your toaſt into the Pipkin 
with the vppermolt of ſome Krong bzoth: 
t it boyle with large Pace, a Fagot of 
wet hearbes, ſcum them paſſing cleane, 
nd let them boyle almoſt dzy. Then take 
Potato-rotes bopled, oz Cheitnnts, Skirs 
cwtes,0z Almonds boyledin UWhite-wine, 
nd foz want of Wine you may take Uers 


nete and @ugar, 


D 3 Ano- 
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it 
Another ina Frying- pan. 4 
Ake the marrow whole out of the bone in 
as nzre as yon can: ten Dyſters is aſq 
fit pꝛopoꝛtion, ſoꝛ that marrow, being par /n 
bopled and bearded and cut in mal perces. iat 
Put in a littte pong Time, Pennpropall. 
and Pat ſip minſt fine: wozke all together 
like batter. Then ro wle your Marrow 
within that, and ſeaſon it with Pepper, 
Salt, and Nutmeg. Then make it in lit, 
tle Paſtycs with fine Paſte: ſome lik? 
Peaſecods: fry them, ſhaue on Sugar, and 
ſerue them in. 


| A Padding ſtewed betweene two 

| Diſhes. 

Ake the polkes of thaw Egges, and 

1 the white of one, halfe a dozen ſpon 
fuls of wert Creame a Nutmeg grated,: 
few cloancs and Pate, a quarter of 
pound of Be fe ſuet minſt (mall, a quat 
fer of a pound of Currans, temper it like 
Padding with grated Bꝛead. and a ſpw 
Full of Koſe-wafer. Then take a Kell 
Ueale. cut it in ſquare pieces like Tren 
chers lap thꝛœ ſponfals of the batter bf 

en one ſide, then rowle it vp in the Cawie 
. 4 pl 
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in one fide ouer the other with (wo ſmall 
p2ickes, and tie each end with a th:ed, 
yon may put two, oz th, oꝛ foure of them 
bone jn a dich, then take halle a pinte of ſtrong 
is aſchutton bzoth, and halfe a dozen ſpone- 
pat /A uls of Uinegar, the 02 foure blades of 
ces. large M ace, and an ounce ot Sugar. Male 
val. this bꝛoth to bople vpon a Chafingvith of 
ther Coales, and then put in your Pudding: 
Tow] when it boiles, cover it with an other difh, 
er let it ſtue a quarter of an honre longer. 
1 li Turn them fo2 burning, then take vp rour 
lk Pudding, and lay it vpon Sippets, and 
» Wy poure the bꝛoth vpon the foppe. Garniſh 
pour dich with the coare of a Lemmon, and 
Barberies: ſcrue them hot, either at Din⸗ 

ö ner oz Supper, 


To make French puffes with 
greene Hearbes. 

Ake Dpinage,Parſly, Endile, a ſpꝛig 
- 02 two of Sauozy: mince them very 
fine: ſeaſon them with Nutmeg, Ginger, 
and Sugar. Met them with Egges, ac⸗ 
cozding to the quantify of the Bear bee, 
mo2e 92 leſſe. Then take the Coare of a 
Lemmon, cut it in round flices very thin: 
put to enery ſlice of pour Lemmon one 
D 4 ſpanfull 
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ſponefnll ofthis ſinffe. Then frye it Witi& at 
ſwet Lardin a Frying-panne,as you fryſhw 
Egs, and ſerue them with ſfppits oz withKo 
ont, ſp2inckle them either with White 11 
wine oꝛ Hacke, oz anp other ine, ſauinghoa 
Uenich wine. Serue them either at Dingo! 
ner 02 upper. LE 

em 


Dropt Raiſins. 


Ake the faireſt Raiſins ofthe Sunne 

flit them on one ide: lay them open, at 
round and as bꝛoad as you can. Then take 
the afozeſatd Hearbs minſt and ſeaſoned 
and lap bel wirt two Raifins as many at 
yen can claſe betwirt them. Take halle « 
ſponful of the afozeſaid ſtuffe that pou fry 
ed pour Lemmons with:fry them bzowne 


A Fond pudding. 


| T2 either Mutton, Neale, o: Lambe 
roaſt o raw, but raw ts better 
Minco it fine with Eeefe ſuet: take opt 
nage, Parſley, Marigold, Endiffe, a ſpꝛig 
of Time, and a ſpꝛigge of Dauozp: chopſh 
them fine, and ſeaſon them with Nutmeg 
Sugar, minſt Dates: take Currans ” | 
gratew 


———— — 


= 
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wit ated Wꝛead, the polkes of thz& o2 feure 
u krißew laped Egges, a ſpoonefall oꝛ twa of 
vith oſewater, as much verjupce: wozk them 
bite uke Birds, Beaſts, Fiſhes,Peares, oz 
ing 4 if pou wil, Fry them, 02 baks them, 
Dino ſerne them vpon ſippets, with verjuyce 
 White-wine, Butter, and Ougartſerue 
em either at dinner oz @upper, 


To make puftes on the Engliſh 
mne faſhion. 
N, at | 
tak = Alte new m le Curds, pzede out the 
nedyx TUhay cle ane, take the pelkes ofthze 
w aggges, and the white of one, üne Wheat- 
ue q wer, and mingle among pour Curds: 
u krgeaſen it with Autmegge, Sugar, and 
ne. ſoſe-water, mingle all together. But⸗ 
a faite white Paper, lay a ſponefull 
ence bpon it: (et them into a warme 
nen, not otter hot, when pon ſ@ them riſe 
mbeg high as a halfe⸗ penn loafe, then take 
etter pe- witer and Butter, and indale them 
@pi44r : ſcrape on Sugar, and ſet them in 
ſpꝛich Ouen againe vntill they be d2ped at 
chop tops like Ace. Then take them duk, 
mesPlerae them vpon a plate, either at Din» 


sand a Bupper 
rate To 
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E make a Pudding in a Frying- 
panne. 


Ake foure Egges, two ſponefullsq 

Roſe-water, Autmeg grated, @ugar 
grated B2zead, the quantity of a penn 
Loafe, a pound of Befc-met minſt fine 
wazke them as ſiffe as a Pudding wit, 
your hand, and put it in a Frying-pann 
with wert Butter, fry it bzowne, cut iti 
quarters and lerue it hot, either at Din 
o Supper. It it be on a faſting- dap leu 
ont the duet and Curr ans, and put in tw g 
oꝛ thaee Pome waters, minſt ſmall, oꝛ an 
dther ſoft Apple that hath a god reliſh, 


To make Apple-puffes. 


Ake a Pomewater, oꝛ any other 44 
ple that is not hard, oz harſh in tali 
mince it ſmall with a doozen 82 twen 2 
Raiſins of the Sunne: wet the Apples 
two Tgges, beate them all together wi 
the backe of a knife oz a ſpone. Dea 
them with Nutmegge, Roſc-water, 
gar, and Ginger: dzop them into a # 
ing-pan with aſpone,fry them like Cx 
wii 
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ing on the juyte of an Oꝛange oꝛ Lems 
on, and ſerue them in. 


To make Kick-ſhawes. 


Ake the Kidney of a Ueale, o: Lamb, 
oz if you haue neither of both, then take 

Fe care of Hutton, take the fat and all, 
le it, and mince it fine: ſea{on it with 


” ntmeg, Pepper, and Salt. Then take 
| 30 02 the Egges, aſpwonfull of Roſes 
ater, two oz th2& ſponfuls of Sacke, 
much grated Bzead as will -wozke 
Im like lithc-paſte. Then fle wer your 
Youlds,and fill them with that paſtt:then 
ule a thin ſhtete of paſte, wet it and co⸗ 
r'if oner : fry them, and turne them info 
all diſhes,and kepe them warme in the 
uen, ſerue them at dinner, 02 ſupper. Jf 
Wa will bake them, then yan may-turne 
em intothe diſh raw, ont of your moulds, 
Wd Ice them with Roſewater E @ugar, 
v ſet them in the Ouen, when your pyes 
Fe balfe bakt. 
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To make ſome Kick-ſhawes in paſte, 
to fry or bake, in what forme 
you pleaſe. 


M Ake ſome ſhozt Puff-paſte,rowleifſ*f 
.v 2 thinne, if you haue any moulds pa cl 
may woꝛke it vpon pour monlds, with thifo g 
pulp of ippins, ſeaſoned with dinamoi ſri 
Ginger, Sugar, and Roſe- water, cloKhe: 
them vp, ard bake them, oz fry them: ett 
vou may fill them with Gooſeberries, ſeaſe-! 
ſoned with @ngar, dinamon, Ginger. au 
Nutmeg : rowle them vp in polkes bz: 
Ogges, and it will kepe your Parrot: 
being bopled, from melting away, oz yo, « 
may fill them with Curds, dopled vp with 
whites of Egges and Creame, and it wiſhen 
be a tender Curde: but pou muſt (eaſovil! 
the Curde with parbopld Currans, thx 
o2 foure ſliced Dates put into it, oz ſil at 
bits of Marrow, as bigge as halt a Wa 
nut! put in ſome (mall pæ ces of Almon 
paſte, Sugar, Noſe- weiter, and Nutmet 
And this will ſerue fo2 any of theſe Rich 

| Hawes, epther to bake, oz foz a Fl 
rentine in Puft-paſte any of theſe yt 
may fry 02 bake, foz Dinner oz Supper 


— — — — — — ſ—— —ᷓ— 
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te, | To make an Italian 
padding. 


wle Ake a penny White loafe, pare off the 
s yall cruſt, and cut it in ſquare pieces like 
th tis great Dyce,mince a pound ot Beeſe- 
uno (mall: take halfe a pound of Raifins 
cloYhe Sunne, tone them, and mingle them 
m: ether, and ſeaſon them with Sugar, 
s, ſe; . water and Nulmeg, wet theſe things 
er, an eure Ege, and ſtir them very tenderly 
kes enking the Bread: then put if in a 
rrouß r pꝛick in th2& oz fonre peeces of mar - 
y and ſome fliced Dates: put it info an 

en hot enough tez a Che wet: ik pour 
en be to hot, it wilkbarne : if (o cold, 

will be he:uy. Mhen it is bakt, ſcrape 

ar and ſerue it hot kt phat hi 


Jt Supper. 


Io 
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1 i To boyle a Racke of Veale onthe , 


French ſaſhion. Wy 


Ut it info tea kes, cut a Carre q! 
AU Turnipin peceslike Diamond: n 
put them into a Pipkin with a pin. 
White-wiae, Parſly bound in a F. 

a little Reſemary, and large Pace, 3 
Tick of Sinamon: pare a Lemmon, o: 
range, and take a little groſſe pepper; 
a pound of But ter:bople all together v 
they be enough: when you haue done, 
a little Sugar and Uerjupce, garnich 
diſh as you lift, 


J £ 


Jt 
Jo fearce a Legge of Lambe on fl 
the French faſhion. ſti 


Nas the fleſh ont ef the in-ſide, Nr 
leane the skin whole, mince: it el. 
with ſuet: take grated Bꝛead, mins 
range pill, liced nutmeg.Coziander· i 
Barbertes pickt, a little Pepper: u 
all together with polkes of Egges, li 
Pudding, and put it in againe. If 
want a cawle of Mutton fo cloſe it! 
then take the yolk of an Egge, and in 
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the [ oner,and it wil hold if faff, Then put 
a diſh raw, and ſet if vpzight, and put 
tfle Butter into the diſh, and ſef the dich 
the Ouen: put to the afo2eſaid things, 
gar, Currans, and ſliced Dates, Salt 
. W Uerjuyce. When it goeth fo the table, 
ow it with'yolkes and parſley, either of 

Im minlk by it ſelte. 


To haſh Deere, Sheepe, or Calves 


tongues, on the French 
faſhion. 


) Dyle, Blanch,and Larde them, ſkicke 

) them with Clones and Roſcmary,and 

on them on a Spit, vntill they be halle 

iſted. Then put them info a Pipkin 

. ithClaref-wine,@tnamen, Ginger, Su⸗ 

fide, [iced Limon, afew Carrawayſe@ds, 

» it {large Mace. Boyle all together and 
nine them in with fryep toalts, 


ft 


Eogliſh 
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To o boylta Capon. 


a pip kin with belle pu 
ng Conan in che Plpkin, ai 
ſan if cleane,befo2e vet; be rexaby to tail 
it off put in pour Salt, Tale a pinte 
White-wineiy.a pipkin,foz.one Capo 
pou haue moz2,poumpſt hang moze wt ? 

a paund ofSugar,a quarter af a pou 
of Dates fliced, Potatoes boyled, ata 
blancht, large Mate, Nutmeg fltced;1f aim 
want Petatoes, take Endiffe, g foz wu in 
of bath, baple Skirrets, and blanch thende 
bople all fagether,with a quarter of a pinFy, 
of Uer jupce, and the polkes of Eggen 
ſtraine it and tirre it about. and put it 
the Capon with ſtrong bzoth, 
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To garniſh your Diſhes. 
Arniſh pour Diſhes round. abont 
with fine Sugar : take Ozengado 
pt among Biskets: take Carrawapes. 
Lake a Pomegranat and garnich the ſide 
pour Diſh with it: take Currans and 
J2unes, and w2ap them in fing Sugar, 
zuing bene firſt boples tender in faire 
ater ; Take a Lemmon and lice it, and 
rohr it on peur dich, and large Mace ſi&@- 
ſtronged oz bopled, o2 pꝛeſerued Barberries. 
w ininp of theſe are fit to garniſh pour Dich: 
le habe your Capon out of the bzath, and put 
1, into a diſh with ſippets, and of a. gar⸗ 
lo tauziches round about it. | 
inte 
apony To bayle 2 Capon another way. 
wind) Dyle a Knuckle of Veale vntill it 
peu make ſtrong baoth : then take your 
„ Mapon, 4 boyle it in faire water and Walt, 
it And when it is almoſt bopld, take it t put 
2 wu in a Pipkin, and ſtrain pour bꝛoth in to 
theme Capon : Then waſh and ſcrape Par- 
a pinſer, and Fennell-rotes cleans, pith them, 
> ageM ice them along:baile them in a skillet 
ut it F water, and when theyre haife boyled 
be them from the fire, and put them 
C in 
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in a frainer, and then in a clean Pipkin, In. 
Then take a little Noſe⸗water, and ah 
quarter of a pound of fine Sugar vnttll he 
be as cleare as glaſſe: then take a lite 
large Pace a faggot of ſwet Yearbes, an 
minſt Lemmon, the pill taken off. WopleWire 
a few Raiſing of the Sunne with it, buen 
firf take ont your Capon and raine theſpa! 
bzoth : put the Capon into a Dich veryÞ2c 
- finely garnicht: then put the b2oth to th 
Capon : then take Parfley rotes, and lay 7 
them on the top of the Capon with pom 
minſt and ſliced Lemmon, pour Raiſins : 
the Snnne, and pour large Mace. Garn 
pour dich, as befoze is thewed, E 
f t 
To boyle a Capon in Rice. het 
Dple a Capon in Salt 4 water, anit 
if you like it, you may put into a fairSintc 
cloath,a handfull of Datemeale : then talhe1 
g quarter of a pound of Rice, and fe} 
itinfzire water, and ſo halfe bople it hen 
then train the Kice thzough a Cullinder het 
then bople the Nice in a Pipktn, with n fc 
quart of Milke: put in halfe an ounce Yup! 
large Mace, half a pound of Sugar: boyſÞns 
it well, but not oner-thicke, put in a litiſſthe 
. Roſe-watfer ; blanch halfe a pound of n b 
| mon 
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pkin, Inonds, and beate them in a mozfer with 

nd aſh little Creame and Roſe-water : beate 

idem ſine, and ſtraine them into a Pipkin 

p it ſelte. Then fake vp your Capon, 

nd ſet pour Almonds a little againſt the 

Ire; garnich your diſhes as you thinke fit, 

dlay in your Capon,and put your Rice 

handſomely vpon the Capon, and then the 
x1j@;oth vpon the Nice. 


Dd lay To boyle a Capon with Oyſters, and 
pom pickled Lemmons. 
ins 8 
l P Dyle the Capon halfe enough, with 

0 faire water + Walt: then ſtraine ſome 

the b eth into a quart of Rentſh- wine: 

hen put in a few (wet hearbes, mint 
„ anÞvith a pickled Lemon oz Ozange, pat all 
fair nto the Pirkin, and let them bople toge- 
n taigyer. Then take the Dyſers, picke and 
txppeard them, and patboyle them: then put 
le it em out of the bꝛoth into a Cullinder , # 
inder hen put them into a Pipkin. Then take 
with Þ few Raiſins of the Sun: if you lone the 
ance upce of an Onpon, fir bople ſome Dnp- 
: boyWns by themſelnes, and ſtraine them, and 


a liti den put them into the Pipkin, and ſerne 


of! n with what garniſh you pleaſe, 
mond E2 To 


— 
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To boyle a Capon with 
Pippins. 


— it as befoze, then put tw 
Marrow. vones into a Pipkin, oz r. 
ther put the marrow of two 92 th2e& bone 
into a Pipkin, with a quart of WhiteY,. 
Wine, a little fliced Nutmeg,halfe a ſcozoh,. 
of Dates. When you haue ſo done, put; 
in a quarter of a pound of Sugar, then} 
pare your Pippins, and cut them into, 
quarters, and put them into a Pipkin an 
couer them with a little Noſe - water an 
Sugar, and boyle them. Then take it 
vou haue it) fippets of Bisket, and for 
want thereof take other 15zead : then 
boyle ſeuen o2 eight Egges hard, take out, 
the yolkes and put them in a ſtrainer nt 
Then take a little Uer jupce, and ſtrongz, 
bꝛoth where the Canon is boyling,Kraingzj 
if, and put it in a Pipkin, and ſtirre all tan. 
gether with the Pippins and Puſcadine 


N 


let the Puſcadine bg put an, when thi, 
Pippins are cold, ye 
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To boyle Chickens in White- 
broth. 


tur unde and parboyle them very white; 
02 rag then put em with wert Hearbs in⸗ 
va Pipkin with Pace, peces of Hina- 
lhite pon, chop a little Pat flex but conrſe, and 
[coz aine the polkes of foure oz fine Egges, 
2 PUB ith a little verimce, which mut be put in 

When they are ready to be taken from the 
T n ire, Garniſh your vith, 


za f 


+ Wn To boyle Chickens in 
ie (il ſodpe. 

* ag Dyle them vntill they bee enough, 
jul Wl bople Yarfichokes very well, and 
* lanch them. Then put your Chickens 
uner to a pipkin with apt bꝛoth. Cut pour 
kon partichckes, and put them into a pipkin 
* 1 the dice Dates: waſh a few Rats 
Ins of the Dun, and afew Currans clean, 
nt the into a pipkin: then take Cola-Flo- 
* walh it clean, and parboyle it very 
dell. Mhen pou take them from the fire, 
launch them very cleane, 4 put them in- 
0 a pipkin: then take ſome of your Yar - 
Tchokes left, and a little white Bead, 
T 3 _ © Jlayd 


4 
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laid in ff pe with a little bzoth and Ue u 
japce, halle a dozen polks of hard Tqge: 7 
and a little ſtrong bzoth and Uerjupce, F 
quarter of a poũd of @nugar, put it into ti 
Pipkin, and ſtirre all together, with a ga 
quantity of Butter: then mince the flcy 
ers of Marigolds, and bople them with ti 
reſt: ſcum the bꝛoth cleane, and then it 
loke verpcleare: with this bopling yt 
may boyle C:pon, Pigeon, Nabbeſſthe 
Larke,tc- 2 


0 


To boyle the common way. | 
Rulſe and parboyle them, and put t 
into a Pipkin with Erong bꝛeth: tha 
take Parſlep , Endiffe, Spinage, a 5 
got of ſwert Yearbes. Bzuiſe your parſig* 
and Endiffe, and put them into a Pike 
und two oz thꝛœ ribs of Mutton, and if pie 
haue any Potataes,oz Okirrets, put thaſ iu 
in with Parigold Flawers, and let thel d 
boyle well together: then lice one C arri 
and caſt it in, and ſerue it with a few lan R 
Pace, and a little Uerjuyce, . Take be 
volk es of halfe a dozen Egs, mince the 
by them ſelues fine, and the par boyld Pa 
lep by it ſelf then mingle them with a fe 
Batbcrrtes, caſt all theſe things on 
| | fo 
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d Nele of the Chickens, after von haue put 
- in the Dich: ſo alſs may you do 2 


Egger 
pte, ; knuckle of Ueale. 


: 3 To boyle Chickens with Lettice 


e flot the beſt way. 


1th ti 

| ie Aut enery Chicken jn fours quarters 
ig yo \JDP- after the parboyling of them, and put 
abb:Mhem into a Pipkin with two oz thze 
wert- bzeads of Ueale ; oz if you cannot 
oreadily come by ſo many, then take the 
{ldder of a Ueale,e par bople it very well: 
ut ti Tut it in peces, and put it into the Pip- 
thin, with a fliced Lemmon. Then take 
] tice, cut them and waſh them cleane, 
nd b2uiſe them withthe back of a Ladle, 
Hand put them into the pipkin: then take a 
d if y$900d deale of ſwiet Butter, about the 
t th quantity of halfe a pound , halfe a pinte of 
t thel Hacke, a quarter of a pinte of white-wine, 
: a Pace, a fliced Date, a Nutmeg : youmay 
rut in th2e& oz foure Dates ſliced, if you 
cy baue ſo many, Let all theſe boyle foge- 
0 th ther over the fire with peer dl 

1410 | 


on ! | | 
to | Wed. Te 
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To boylea Rabber. 

Arboyle your Rabbet well, and cut it 
in pieces: then take ſtrong b2oth, and 
a Fagot of Pearbs,aliftle Parſley, ſwat 
Marjozam, thi o2 fenre polkes of Eqs, 
ſtrained with a little white Bꝛead, and 
put all in a Pipkin with Mace, Clones, 
and a little Meriupce to make them haiwra 

a talke. 


To boylea Rabbet with Grapes 
or Gooſeberries. 


Ruſſe peur Rabbet whole, and bople it 


with ftrong baoth, vntill it be reavy, 
Then take a pinte of Uhite-wine,a good 
dand full of Spinnage chopt in paxtes, the 
polkes of Egges tut in quarters, and a lit, 
tle large Hate. Let all bop le together . 
with a Fagot ot (wet Hear bs, and a god 


Io boyle a Rabbet with 

| Claret-wine. n 

) 2e it as befoze is ſhewed, fire Dil e 

ons, and a Carret : rot, a feW Cu 
rans, anda Faget of Yearbes, min! 
Pardley, Barberrtes pickt, large oo 
0 
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zutmeg, and Singer: throw them all in- 
the! ipkin. Boyle it with half a pound 
Butter. 


To boyle a wilde Ducke. 


Ruſſe and parbopls it, and then halfe 
| roalt it: then carne it, and ſane the 
aup: take 020 of Onyons, I» ar fly, flis 

d Ginger and Pepper : put the grauy 
to the Pipkin with wacht Currans, 
ce Mace. Barberries, a quart of Claret» 
Ame: let all boyle well together, ſtumme 
cleane, put in butter and ſugar. 


: T6 Na tame Ducke, or 
in. 

Arbvyle your W's well, take ſfrong 
Dutton bzoth, a handfull vr Patfley; 
j9p them fine with an Onpon, and Bar - 
rries, pitkt Endiffe wacht: thꝛow all in⸗ 
the Pipkin with a Turnip cut in p&- 
47 arboyly, vatill the ratkaede bee 
r 
of Butter: bople 
e tre lt, aub le rue it with 
Wan, large (pare Pepper end a 


To 
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To boyle Pigeons, 
Arboyle pour — 4 * with Parſe 
in thetr bellies, and Butter: put tha, 

in a Pipkin wich ſtrong bzoth, abont I, 

quart thereof, a ribbe of Putton, lara | 

Pate, a little grofſe Pepper,beaten Sing 7 

mon, a little Ginger and Sugar, a fei. 

Raiſins of the Sunne, a few CurransF, 

Barberries in bunches » halfe a pinte 

whitc-wine, boyle all together with a li 

fle Bꝛead ſteped in both, to colour it 

fkraine it with ſome of the bzoth , and pt 

it into the pipkin: let them boyle till tl 4 

be enough, and ſo ſerue them in. Th 

bꝛoth may ſerne to boyle Woodcockes, « » 

Partridges in, with this difference, tak * 

ſome of the b2zoth ont of the Pigeon, a 

put in a minſt Onpon. Let all boyle vn 

it be enough. 


To boyle Pigeons with Capers 
; Or Sampyre. 
Pa. them into a Pipkin, with a pin | 
02 mo2e of Mhite- wine a little rom, | 
bzoth, a ribbe oz two of Meals: wah” 


the ſaltneſſe of your Capers oz DamPy! 
blaunch halfe a pound of Almonds, 
them in cold water,cut them longwile.a 
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e them info the Pipkin with Raifins of 
Ar lee pune, Take large Mace, a little ſli⸗ 
theuſed Ginger, a fliced Nut-meg:let them all 
out feple together with a Fagot of Hearbes, 
lan h ꝛow in to them thee oz fonre volkes of. 
Sings whole, and a pece of Butter, then 
a felſſut in the Bampyꝛe oz Capers. This boys 
4% g will ſerue well foz Rabbets, 


A. To boyle e 

nd i Ne them into a quart af Claret wine, 
Ul the large Pace, Baberries, Dinaman, a 
T endfull of ſweet Yearbes. Garniſh this 
©, Pich with Sinamon, Ginger, and fine 


c 1 Pugar. 


9 
vn To boyle Gooſe-giblets, or Swannes 
giblets. 
Icke and par boyle them cleane, and 
put to them ſome ſtrong both, with 
17 — Dnyans,Currans, and Parſley, x let all 
"aſh ple together with large Mace, and Pep⸗ 
er ; bople them well with a Fagot of ind 
nr Jet Bearbes, and then put in Uer jure 


Sg, | 
11 id Butter. 


Gible ts 
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Giblets with Hearbs and F 
Rootes. 


Icke and parboyle them, and put ther 
in a quart of Claret- wine into a Bij 
kin, halte an ounce of Sngar, a god quanF® 
tity ot Bat bertries, Spinage, and a FageIA 
of ſwet Hearbs, boyld Turnips, and Car 
rets ſliced, and put them into the Pipkin F 
and boyle them well together: then takgp#! 
ſcrong bzoth, Uerinyce, and the polkes 
two oz thʒe newlayd Egs : ſkraine them 
and put them into the Pipkin. 


To ſmoore a Racke or Ribbs of 
Mutton. 

At pour Mutton in petes, x ſplit 

with the backe ol a Cliner, and ſo puff 
it into a diſh, and a pece of (wet But tere 
and put it into the bottome of pour dich te 
thewtake a F agot of [wert Pearbs, ann 
gtoſle Pepper:ffne them in a cornered dich * 
with a little Salt : turne them now a : 


| 


then, and when they are enough, Jet 
in a tleane Dich with fppets, The Dit 
is. beſt garniſhed with Barberries, anF* 


Pepper, 1 
** Fo 
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For the fillets of a Veale, fmoored it a 
Frying-panne, 


then Ut them as foz Dlines : hacke them 
Pi -with the backe of a knife: then ck 

mand ard fine, and lard them, then put them in 
Fagiſ Frying-pan with ſtrong Bere, oz Ale, 
Cat frie them ſomewhat b2zowne : then 
pkin It them into a pinte of Claret-wine, and 
| takWvle them with a little Sinamon, 


them 


A Diſh of Steakes of Mutton, 
{moored in a Frying» 
F PAanne. 

Ake pour Legge of Mutton cut into 
plit I. Dteakes, 4 put it into a Arx ing- pan, 
ſopoÞ'th a pinte of Mhite Mine, ſmoze 
utter dem ſomewhat bzowne ; then put them 
dich to a PIipktn: Cut a Lemmon in flices, 
, anÞdth2ow it in: then take a goodquantt- 
d diho Butter « hold it auer the fire: when 
an is ready to frie put in a handful of Pars 
 then*?2 and. when it is fryed, put it into the 
ii ipkin and boyle all together, This Diſh 
ir, and fiiced L emmons. 

Ec To 


7 
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To ſmoore a Chicken. K 
Ut it in (mall pieces, and fry it wil 
(wet Butter: take Backe, oz whit! 
Wine,Parſly,an Onpon chopt (mall, 
pece of whole Pace, and a little gro! 
Pepper: put in a little Sugar, Werinys ( 
and Butter. Then take a good handfußhr 
of Clarp, and picke cf the ſtalkes, th 
make fine batter with the yolkes of tit 
v2 th:& new-latd Egges, and fine flow 
two oz th2e (pontfnls of [wet Crea 
and a littte Nutmegge, and ſo frie it in pa 
Frying-pan with wert Butter: ſer 
your Chickens with the fryed Clarp 
them. Garniſh your diſh with Bar beriehe 


To fry Maſſels, Perywinkles, or Oyſter 
to ſerve with a Ducke, or fingle Þ! 
by themſelves. | 


BS ſhell Fiſhes : then floh 
and fry them: then put them into 
Pipkin, with a pinte of Claret-Wi 
Sinamon, Sugar, and Pepper. Te 
pour Ducke boyled oz roaſted, and 
them tnts two ſeuerall Pipkins, if one 
bopled, and the other roaſted, and a litYi 


Dug: 
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gar, large Pate, and fryed foaltss 
(ke round about it with Butter, 


it wil 
whityY To marble Smelts, Soales, Floun- 
nall, ders, pla ice, &c. 
gro ye Sallet Dyle in a Frying- pan, 02 
rity Chafer, wipe pour Fiſh, and when the 
andfyÞyle is hot, put in ſo much F ich as the 
es, thiiyle will coner, and when it w:ftes you 
of tint ſupply it. Then fry Bap⸗leaues, 
flow2Fhere the Fiſh hath beene fryed in whole 
-reanſeces! put Claret-Wine'ints an earthen 
it in panne, put the fryed leanes into the bot- 
ſerizme of the Panne, and let (ame of them 
ary aloft : lice an onnce of Autmeg, oꝛ ra- 
bericyer two, as much Ginger, and large 
hace, a few Clones 4 Mine⸗UMinegar: 
Iyſteqſat your marble Fiſh into the Liquoz. ſo 
le P the Baple aues and ſpices coner it, as 
ell as it that ſpeth vnder. And vpon oc⸗ 
ton ſerne it with the 1Bay-leanes , and 
floluße ſpices of the liquoꝛ. 


To congar Eeles in Colar, like 
Brawne. 
Ut them open with the skin en, and 
one ¶ t ake the bone cleane out, large Pace, 
d a liſſſtodſe Pepper, ſome fine ſweat Hear bes, 


Bug chopt, 
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chop vnder your Knife. Then ffraw 
Hearbes and the @pices all along the 
ſide of your Cele, and rowle it like ac 


lar of Bzawae; ſo may you doe bi 
Tenches, vopled in faire water, wh 
Mine, and a quantity of malt, ſo put 
ſame lliced Ginger, Nufmeg, and PeppF 
in graine. Mhen it is well hopled put 
into an earthen PP anne, couer ed with t 
owne liquoz , and a little Mhite⸗ 
Utnegar. 


To ſawcea Pigge in 


collars, 
"Pine your Pigge in two parts: f; a 
out all the bones. lap it in a Keeler 
water ali night. The nert day ſcrape F' 
all the filth from the backe. and wipe 
bery d2ie : then caſt Pepper on it, a lit! 
large Mace, and Ginger, with a Bayl 
oʒ two, cuen as you would doe a collar 
Bꝛawne, and let paur panne bople befog , 
pon put it in: Kæpe it with ſcumming vg 
till it bee halfe boyled,” then take out 
Ladleſull oz two, and put it in a Pan 
it ſelle, put into this bopling (ome Renif 
22 Claref-wine, ſliced Autmegge, groſf | 
Pepper, fiiced Ginger, Les it and ont 


gw | 


e bi 


wohl 


pat 
Pep] 
0 
Ich t 
go 
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ealmbf rold, and 775 dich it with 
cams, 


To ſowce abreaſt of Veale. 
One your bꝛeaſt, and lay it in fapze 
) water, vntill the blood be gone. Then 
e it, and day it, and kane all kinde 'of 
et hearbes, Nutmeg boaten, Sinamon 
en, Ginger beaten, but not to fine, 
lender, pred Lenimon-ptlt cut in fine 
tes: mingle all together, ſpꝛead pour 


ale, and caſt it on the inſide, and then 


it like a tollar of Bꝛawne, binde t 
ecLet your liquoʒ bople,and pin in but 


Sale, o you map die Rees vnbowmy, 


*.. © Gztaffs vubound. Let it be ſcinar'd 


[cleans : then put in a Figot of weckt 
es, and Rü ps it couet ed, ſoʒ that will 


Fke it white; when it is almoſt boples, 


How infliced utmetz, large dare, a lit⸗ 


Ginget, a Lemmon 03 two lliced, 


To haſh a ſhoulder of Mutton, or 
_ a Legge of Lambe. 


Ake pour meate off the Spit, and haſh 
it into a Pewter Diſh: put in ſome 


nniſh- ine, Raiſias of th, Sunne, 
F fliced 
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lices Lemmen, raw Dyſters : put the 
all together into a pipkin, and Tir the 
If you want Oyſters, and \Raiſins, t. : 
take two Dyſers whole, put them il 
the meate. Af you want Wine, ta je 
frong both, Mer jupte,  @ngar, Thi. 
- afew Barberries into the Dich, and ſer; 
it on toaſts oz ſippets. 4 


Da 
ar 
Al 
Erne it as befoze- ſhewed, with ſu rk 
Hearbes, and grated 1Bzead, Bist 
ſedes, a few Coziander-ſeedes, Lemng, 
pills minſt fine, Nutmegge fliced, fi: 
Dates, a little grofſe pepper, Capt 
wacht cleane ; put all together with dr 
ſenen polkes of new. laid Egges, hard r{| } 
Ted, and whole, & pat them in your ſfuſſho} 
and woꝛke them with Sugar, Roſewahac 
and Uerjuyce, and the Barrow of a bit 
oz two, Salt, and pepper, put all togetſlice 
into the Skin: Carrawayes and DzenCy 
do are fitted garnich foz your Dich. fett 


2 


A Legge of Lambe fearft with 
Hearbes, 


Ir 
f fl 


— 
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k the 
1000 


1 Ta ſmoore Calves feet. 
* E Ople and blaunch them, and lap them 
fa Jin faire water and Salt, and when 
4 5 hey are cold, cut them in the middeſt, and 
* ke out the blackneſſe, and put them in a 
Pich with ſweet Butter, Pince parſley, 
dnyons, and tops of time, Currans, large 
Pace, pepper, with a little UWine-Uine- 
ar Let all tue together vntill they bee 
adte : put in a few Barberries, chopt 
arfley fine, two 02 thzee polkes hard, and 
b [WF inſt by themlelnes, Nolt- water, and ſu⸗ 
Dinar, and when you lerne it, ſtrob it with 

yarlley and hard Egs. 


Tape Another way. 
ch urg Launch them as befoze, put them in 
ard a Dich with faire water and Butter, 
ſhop Lettice, and Spinnage, with the 
(ewaYacke of your Knife 2 and put them in a 
f a bpich: let them boyle-with large Pace, 
togelſiced Lemmon, a few Gꝛapes, oz a ſtewed 
DzenEncumber fliced, Let all boyle well to⸗ 
lh. gether with pepper: ſtraine inte a Diſh 
e polkes of Egges, Uerjnyce, and Su⸗ 
ir: ſtraine them together when they gee 
the Table, This boyitng will ſerne foz 


F 2 Ncates⸗ 


8, 


en lic. 
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Heatec- fit, S hie pes-Trotters, o: Pogs, 
feet: ſerue them hot at Supper, 


To haſh Neates-tongues. 


Dyle them, and blamnch them, and 

KL Yflice them in p&ces, put them into a 

Pipkin with Raiſins of the Dunne, large 
Pate, Dates fliced, a few blauncht Ul, 
monds, and Claret-wine, boyle all toge⸗ 
ther with halle a pound cf ſweet Butter, 
Uerjapce and Sugar. Straine a Ladle 
fullof liquour, with the polkes of about 
halfe a dozen Egges. 


The fame with Cheſtnuts. 


8 your fonghe, as be foze: put it in 

a Pipkin with blauncht Cheſt- nuts 
ſtrong bzoth, a Fagot of Bearbes, large 
Mace, watht Tnviffe, a little Pepper, 
few Cloues, and whole Sinamon. Boy 
all together with Butter, ſeaſon then 
with Walt onele, garnich your Diſh as 


Certain 
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OOO! 


Certaine Gellies. 


Chriſtall Gellic. 


Abe a Knuckle of Ueale, 
2 20 t a paire oz two of Calues- 
x24 750 fete, take out the fat be 
18 warne the Cleale, walh 


them in two oz thꝛæ warme 
waters, and let them be all night in an ear⸗ 
then pet oz panne, in faire water. The 
next day boyle them Very tender in faire 
Spzing-Water, from a gallon to thzee 
ptates:then let the liquoz ſt and vntill it be 
cold in an earthen Baſon, pare away the 
bop and bottome, and put to it a: little 
ATaſe- mater, ſeaſon it with double refined 


5 ſugar,then put to it halfe a dozen [pont 


of Dyle of ſinamon, and as many of 
of Ginger, and halfe ſo much Ople of 
utmeg, a grains of Pngke fred in a 
Lawne:; when all this is boyled toge⸗ 
F 3 ther, 
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ther, put it info a Silner oz earthen Dich, 
and ſo let it Tand vntill it bee thoughly 
cold, and then either ſerne it in flices, 02 o⸗ 
ther wiſe, as you pleaſe, 


To make Gellie of Pippins, of the co- 
lour of Amber. 


T Ake eight faire pippins,take ont the 

coares, bople them in a quart of 
Sp2zing-water, from a quart vnto a pinte: Þ! 
put in a quarter of a pinte of Roſe-water, 
a pound of fine Þugar, and boyle it vnce- 
nered, vntill it come to the colour of Am⸗ 
ber: you map know when it is enongh, by 
letting a dꝛop fall on a p&ce of Glaſſe, and 
if it ſtand it is enough: then let it runne 
into an earthen oz @ilner Baſon vpon a 
Chafindich of Coates, and Wwhſle: it is | 
warme, fill your Boxes 02 P2inting- 

moulds with a ſpcone, and let if ſtand, and 

when it is cold pon may turne if out ol 
pour mould, and it will be pzintep on tJeſ 


upper fide, 
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To make Gellic of Pippins,as orient 
red as a Rubie. 


Ake eight faire pippins, take ont the 
coares,boyle them in aquart of ſpꝛing⸗ 
ater, and a pound of fine Sugar, boyle if 
il conered cloſe vntill it be red, and in 
the other operations you muſt doe as 
2 Amber coloured -Gellies, remem⸗ 
alwates that your Bore oz moulds 
laid in water befo2e you vie them th: 
foure houres, and the Gellie will not 
leaue unto them. | 


f the Þ 
rt of 


inte: 
ater, 


vncg- 
am 


b, by 1 
e, and To make white Lesch of 1 
runne Almonds. 1 
on a 


| Ake halfe a pound of Jozdan Al⸗ 
ing / mondo, lap them in cold water, the 
d, andert day blanch them, and beate them in 
ut ol done Pozter, put in ſome Damaske⸗ 
on the -water in bo the beating of them: and 
Pe be beaten very fine,dzaw them | 
ih a ſtrainer, with a quart of ſwiet- lll 
;, from the Cow: ſet it von a Cha⸗ Wl (|| 
#-dith of Coales, with a pace of Afin- nl 
#4 glas, 3 


it is 
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glas, a peece of whole Mace, one Nutme; 
quartered; a gratne of Mucke tyedin ; 
faire clotite and hung vpon a-thzed in it d 
And when yon ſee it grow ſomething 
thicke, take it vil the fire, and take out 
yer whole ſpices, and jet — 
a trainer, mts a badad deepe Dich. A 
when it is cold, vou may flice it, ſo fern 
it in. Ir you pleaſe you may-calt £ VV 
of it into colours, as Pellow, G2eep and 
Ned: pour pellow mult be Hafron, 1D. 
the bloſlomes of white Koles:the.G2ec j 
mult be the uyce of G2eene Wheat: 
and pour Ned pou maſt make — 
with Turn ſoll: thus you Tog 
map haus each t king 
fouce ſeuer all f 
colours. 


em — ; N 4 — — —On——— 


FINIS, 
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mV V herein is ſer forth the neweſt 


mg and moſt commendable Faſhion of 
Dreſſing, Boyling, Sowcing,or Roaſt- 
ing, all manner either Fleſh; Fiſh, 
or any kinde of Fowle. 


— — —_—_—_— mn. _— — ————— —— a — 


Together with an exact order of ma- 


king Kickſhawes, or made - diſhes, of any 
faſſion, ſit to beautiſie either Neble- 
maus or Gentli-mans Table. 


nä as es... 
— — — — 


All (et forth according to the now new 
Engliſh and French faſbion. 
BY 
JOHN MURRELL. 


The fifth Im preſion. 


LoNDON, 9 

Printed for Jobn Marriot, and are to be 
ſold at his Shop in Saint Dun- 

ſtans Church-yard. 1638. 


— 


= 
NED TN ib 
O THE RIGHT 


/ORSHIPFVLL THE 


Lady Browne Wife to the right 


Worſhipfull Sir 1% Browne, 
Knight: health and hap- 
pineſſe. 


My moſt Hononrable Lady: 


E laſt Booke of this 
1 kind which I pabliſhed 
Vl (che laſt yeare) 729 

5 under your name fo 
o good welcome at 
heir hands into which 
— Lit chanced, (ſith it men- 
led their fare with their owne food) hath 
ow for (their further well-fare in the like 
naner) called out this Second part, as a ſe- 
Fond ſervice to ſatisſie their more daintie 
Weſire :- In which ſervices, ſuch Novelties 
Time, Arte and Diligence ( the per- 
fecters 


* 


The Epiſtle Dedicatorie. 


fecters of each Faculiy) doe daily dey 
may be ſcene and practiſed, to give allo 
tentment to the curiouſt pallate. Andi 
I cake to be no ſinfull curioſity, but it i MH 
ther a ſinne to marre good meate withiF*"* 
handling; and ſo the old proverbe ve H 
ed; God [ends Meat, but the De vill Co 

What it is, (Good Madam) is altoget 

with the Author, yours, though he they 
others; that ſo the world may be thank 

to you for good meate well dreſt thou 

at their own coſt; And let me looſe myc Tob 
dit with you and the world too, if it d 

ceive their expeRation, ſo as they cook 

by this booke. To the tryall whereof I. 

ferre them:recommending it and my (el 
to your Ladyſhips wonted favour, reſi 
in all humble ſervice. | x 


g 4 T4 


Your Ladyſhips ſua" 
100 970) 22 


IJoHN MuRRE L Latro 
| ttom 
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110 boyle a Capon larded with Lem- 
4 mons on the French 
faſhion. 


Ake a fat yong Capon, and 

[fn the 02 foure peces of a 
neck oz chine of Putten, x 

put them together in a pot 

| E 02 02 Pipkin vntill pour Cas 
by tender: boyle them with as 

| ach faire water as will couer them, then 
Fe apinte of the b;ath ont krem them, 
out if in another Pipkin : put in ſixs 
ades of whole Pace, as many Dates 

| cken in quarters, and eight lum pes af 
„Darrow: then take two Hatticheeke 
Homes, cut them in ſquare pecces 02 
quarters: 
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quarters: ik pon haue no Martichoabes ace 
then take potatoes, and as much ſugar ao the 
will werten it, borle them on the firo, wif pic 
till the Barrow be beyled, then take thi" 
polkes of fine 02 fire Egs, halfe a pinte em. 
Sacke oz Puſcadine, w2ing in the juni in to 
of two oz th: Lemmoas, a little @ygaÞ*1s | 
a little Amber-grece, a little Roſe Gl 
fer and ſalt, ffraine them thozow a Ca rene 
uis ſfraincr, and put them into a piphi 
to your Marrow, bꝛew them together with 
pour Ladle, that they curdle not, Oar nigen 
the Diſh with wet Snckets and p2eſeru 
Barberries, your Sippets muſt be bye 
bꝛead: then take Vp pour Capon, and ta 
a p2eſerued Lemmon cut in long lice 
d2aw thoſe ſlices thozaw the bzeaſt, of 
Capon thtcke, lap the Capon into yet 
garnicht Dich, and poure pour b2oth hot 

the top of the Capon: Lay on it Suck 

and pꝛeſerued \Barberries, ſcrape on fl 
Sugar, then ſerue it hot to the Table. 


To boyle Chickens, 
Ople pour Chickens in a Skillet 
greene pipkin,with as much faire w 
ter as will couer them, put to two oz th 
whole Maces, and put in fo them a gt 


pal 
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e of Butter, and a little ſalt, accoꝛding 

the quantity of your bzoth, one hand fall 

pickt parſley, two oz thz@ ſpzigs of 

ne and Winter-@anozy ſtript, bꝛuiſe 

em together, and put them into your pip⸗ 

hn to the Chickens, and when the Chic⸗ 

ens bee almoſt boyled, put in a handfull 

Goleberries oz cluſters of Gzapes 

riene, oz Lemmons pay2ed and cut in p&- 

es, oz Bar berries off the tre oz out of the 

ickle: take any of theſe fruits, garniſh 

Nur dich fitting foz your Chickens, ſerne 

uldem in bpon hot fippefs, lay the Liners 

che Gizzards with the fcnit on the Chics 

z ens, ſcrape on fine ſugar, and ſerue it hot 
the Table. 


Another way to boyle Chickens, or a 
Capon in White-broth. 


>; | Ake and boyle in a pot oz pipkin fwo 
02 th2& ſmall Chickens, take two oz 

Ne blades of whole Mate, as many 
lartered Dates, th2& oz foure lumps of 
Jarrow, a little Salt. a little ©Þnger,the 
Folkes of two oz thꝛee Egges, a quarter of 
pinte of Sacke,flraine pcur Egges, and 
dacke thozow a Canuis traincr,and put 
em in to the Chickens, bzew it with 
your 
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your Ladle fd curdling: ſlice a Lemm 
rinde, but firſt taſte it. that it ve not bi 

ik it de, part it, and garnich your Diſh w 
Lemmons and hard Egs quartered : ther 
potite the bzotb vpon (ippets, and lay 
the Thickens, ſcrape on aba, an ſert 
it hot. 


Another way to boyle Chickens, for 
one tnt 13 ſicke, and to pro- 
voke ſleepe. 


Y ut two oꝛ thztt ſmall Chickens int 


grene Pipkin, with as much tai 
water as will toner them, ſcumme then 
and put into them the top oz: botfane 
an vnchipt Panchet,two o2 the hlaves] 
Mace, one handful of Neifins of the nf 
the ſtones pickt out, as much [wirt Butte I 
as a walnut, parboyle thae of four h n 
Leffices in Letfice wafer in a ſkillet, the | 
them in quarters, put them to your Chi 
kens, wꝛing in the juyte of a Lemmon, |! 
him dꝛinke the bꝛoth, and cate theUett) 
with the Chickens : I the Patient 
bound in the body, put net in the Butte 
vntill the Chickens be bopled. 


rt; 
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Another way to boyle them on Sorrell- 
ſops,for him that hath a 
weake ſtomacke. 


N Orie them in as much faire water as 


Doll comer them, wirh vickt Parſlep 
im (wert Butter ſtopt in their Belles: 
ut info the broth, Parfley, Minter⸗ſa⸗ 
ie and Time pickt and'ftript, a blade 
7 (w3 of Pate, one handfull of greene 
hazrell, Kampt in a wooden Diſh, oz 


ene mozter: put halle pour bzoth into 


e Boꝛrell from the Chickens, wing in 


| he juyte thozow a Cannas ftrainer info a 


} 
F | 


ver Dich, put in as minch Butter as a 


„unut, a liffle Sugar, then let it on a chas 


1 


tet 
aj 


* 


1 


4 | „ 
U 


cvich of coales, then talie a depe Dich, 


te in forte Manthet, couer the bottom 
the dich will them, poute the other halle 
the bꝛoth from your Chickens vpon the 
ppets, and lay the Chickens on them, 
1 tzke your Moꝛrell fawce; and poure it 
the Chickens, N of on Dugar, any 


Io beyle Partridges. 
At two or chte Pattridges into a pips 
kin with as much water as will coner 
. GG them, 
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them, then take the oz foure blades oF - 
Mace. one Nutmeg quartered; fine oz ſir -7, 
whole Clones, a pece of ſwirte Butter 

two oꝛ thꝛee Manchet toafts toſted b2ownYows 
ſoake them in a little Sacke oz Puſca 1 
dine, ſtraine it thozow a Cannas ftrail;... 


ner w .th a little of the bz8th, then py 


them into the Pipkin, to the Parfridgesſha@. 
bople peur Partridges, very ſoftly, ofte 
turning them vntill pour bꝛoth bee hall 
bopledaway, then put ina little Salt at 
a little [wert Butter : when pour bzot 
is bopled, garniſh pour diſh with a lice 
Lemmoa,the polke of an hard Egge min; 
mall, then lay on ſmall heapes between. 
the flices of the Lemmon, then lay raul; 
artridges in your garniſht dich vpon ſipople 
ts, and ponre pour both het vpon them rate 
lay. vpon the beaſt of pour Partrin n. 
round ſlices ofa Lemmon paired, win wd | 
— 05 and ſtraw on the polke of a 
Egge: pzicke all oner the bzeaft of you 
partriges fige oz ſire wing-feathers, ſcrap 
Dogar, and ſerue it eee nFour 
von may bople young Pheſants, 83 pt de 
Turkies, oz Peachickens 82 — ber 
8 Nnailes, oz Latkes, 03 Dparrowes. hir ef 


i | 


0 

re 

r 
| 


. 
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70 boy le 2 Legge of Muttom on the 
French faſhion. | 
Anke a faire Legge of Putton, and a 
p&ce of ſuet ai the: kidney cut in long 


Wice: as bigge as ones finger, then thꝛuſt 


* Knife into the fieſh of your Legge 
as deepe, as pour finger ts long, and 


: 5 { into euery hole a flice of tho-afoze- 


n fag Duet, but take herd that ane 
touch not another: boy le your Legge 
ell, bat not t much, then put halfe a 
inte of the bꝛoth into a Skillet oz Pipkin, 
d put to it th2& 02 feure hlades of whole 


ace, halfe a handfull of Curruns and 


bople them vntill the brach be halte 
baway: then take it off the fre, und 


MFraight .befoze the b2oth' hath done boy- 


put in a pece of (werte Butter, a 


Tod handful or French Capers, and a 


Nemmon cut in ſquare pœtes line Dice, 


dith the rinde on, and a little Barke, and 


} | jeyalkes of two hard Egges miuit. Lay 


r Legge of Putton with, the faire 
— vpon ſippets within peur gar⸗ 

» diſh: haning all theſe: things in rea ⸗ 
zelle to put into pour atozeſaid bzoth 
bhen it comes hes the tire, then 
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ponre it on your Legge of Mutton hot, f. — 
1 and ſerue it hot to thi 510 
Table. wy 
To farce a Legge of Mutton; | a 
Ut ont allthe fleſh atthe Butte en, * 
| Sfroma faire Legge of Mutton, en 
tale herd vou cut not the vttermoſt aki fo 
mince the fieth ſmall that you — qc 
even as it were fo2 pies, then mince amon — 
your meate foure pound of dubbing ſae — 
ſo vtu may 'mikke of it flue oz ſire ſma c 
ples, and yet there may be left enoughiQ 
fill you Legge againe, wt befoze ya 
put it into your Pyes, ſeaſin it with q*- 
little white Walt, and a little. Buga 
Clones, Pace, and Nutmegges2 the off, un 
 Fotire ſponefils of Roſe/water, halfe ur 
| of Carraww-ſ&d, coueted wi 
Sugar, twa'poimd of Currans, one! 
. Rains ol the Sun without their ſtones 
ire Dates min, Tirre alt theſe betw J 
pour hands and fill yorr res; 


Fr then take th en the 


that is leff, and wazke it with an Eg 
amd put it inte —— | 


of Cookery. |. a5 
ere your. meats came out, This lets 
i a buder ff and, you muſt le aue ont of pour 
pies as much as will fill ygur Legge of 
| itton, then pzicke vp pour Legge with 
| Modis at the end where von put pour 
neate in: then ſet it in an Duenin an ears 
Fen panne 02 Diſh, oz if you pleaſe pen 
as put it on the ſpit and roaſt it: it᷑ ven 
p ceſs, then ſet au vnder it and laue the 
ay, and ik pou take the thickeſt of the 
rauy that is in the bott ome of the Dich, 
wo ut a little Mhite⸗ Mino, and Utnegar, a 

' w Barberries, and the yoke of an hard 
esge minſt: if you haus no Barberries, 
16 fake Capers: lay pour Legge on fip- 
0 ts, and garniſh your Diſh with Nliced 
of emmons t Barberrtes,oz Capers, poure 
ur ſawce hot on, and ſcrape on dugar, tc 

bl 

' | 


To farce a Legge of Lambe, 


Ut out all the meafe, as befo2e in the 
Dutton, and mince it with halte a 

* ound of berfe Duet very ſmall, then take 
Wo handfulls of Parſley picked cleane , 
„alte a handfull of UWinter-@Danozy and 
Une picked very cleane, and mince them 
ry (mall : then ſeaſon pour afozeſaid 
378 G 3 Lambe 


— — 
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Lambe with halle the hearbes, and a lil 
tlie Clones and Pace, a little Sugar andKzutec 
white Salt, a little Salt will be enough: he 
then put in a handfull ot Currans, am 
wozke it vp with an Cage: then put halte 
pour meat into pour Legge of Lambe, and 
pꝛicke vp the end with a pꝛicke, and wozke 
the reſt of your meate into little round 
cakes, as bzoav as a ſhilling: put your 
Leg of K ambe into the pot, with as much 
Sutton bzoth as will couer it, if you haue 

it not, then take faire water, and put in «&; 
little Cloues and Mate, & the other halle 

of the Bearbes, and the meats that ven did 
make in little cakes, and let it boyle with 
often turning it round, vatill it be boyle! 
vnto a pinte: then put in — 02 fot (| 
ſponefullsof Uinegar, and. then take vpſhey, a 
your Legge of Lambe, and put it into afſsacor 
bor ld meat Dich vpon Cppets: and ponreſnd g 
pour bꝛoth and yonr round pates of thek: b. 
meat on the top of the Lambe: then ſcrapeqhut th 
on fine Dugar,and ſerne it hot to the table tie 


To ſtew Trouts. wh 


Parſ 
Tit tha& oꝛ foure Tronts in a pew 


2 
L dich, —— of a pinte of white at 
Mine 


— — - — 


of Cookery. "07 9 


1 Uine, v2 of Backe, with a piece ot ft 
zutter, as bigge as an Egge, a little 
le Pace, a handfull of Parſley,a little 
dano2p and Time, mince all together, 
nd put them in to the Trouts: if you hane 
10 Wine, take faire water, and one ſpwn- 
l of Vinegar, and a littie Sugar, and let 
eſe ſtew a quarter of an honre, then 
nince the yolk of an hard Egge, and ſtrew 
ur Zrouts with it, poure the bzoth and 
; hearbes all oner them, ſcrape on fine du⸗ 
Ir, and ſerue it hot tothe Table. 


S - &-= 
- © _ 
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To make a farſt Pudding. 


Ince Putton, Ueale, oz Lambe, 

with beefe Duet, a handfall ol Par⸗ 
ep, a little Minter Sanozpy and Time: 
T:aſon pour meate with a little Cloanes 
nd Mate, Salt and Sugar, wozke it vp 

eke birds oz little bals, o2 like Lemmons, 
hut them in a pewter diſh, put to them a 
le Button oz freſh Befe bzoth, as 

ich as will coner them, put into the 

both a little Mace, Winter-Danozte, 
— 7 1 2ed ſmall together: 

put in when the bzoth is 

{ eee ſo it will male itgrene, 

. G4 Gar- 


— OO Oo 


I a  emmeemut 
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Garnich your Dich with a ſliced Lemmg 
d Barberxies: Lay Sippets about youlſh 
Dich, and lap your Birds 62 Bals on the 
ſippets, then put a ſponfull of Sugar, an 
two of Uinegar : poure pour Both on 
them, ſcrape gn fine @ugar, and ſerve it in 
to the Table pot. 


To boyle a pike. 

Urne a Pike round with his taile l 
his month, coner it with fapze water 
| in a panne 02 in à Kettle, and with it allahhandt 
1. caſt in a god handfull of white Salt, alſtcr-S 
„ bandfall of Koſemary, Time, ſwert gar ll to! 
tozam and Winter-Savozy ; when peurſhraur! 
rags boyles pat in your Pike, and makFClan 
t boyle vntill it (wimme , and then it ig hand 
pled enongh : then take a little WhitcYmeat 
Mine and Werinyce,about the quantity u egg 
halte a pinte, a few Pꝛzunes, a little large 
Mate. Sugar, Currans, ſweet Butter, 2 H pꝛick 
much as an Cage : Let all theſe boy le to, 
ker vnt ill pour Currans be ſoft : the 
take vp your Pike and lay it vpon ſippets 
and if peu Will you may take off the (ales 
but the bell is to let them alone: Lay a 
auer your, Pike parboyld  Yarflpy, ai 
pickled ee then fake the a 


tw! 


C 
ich 
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two new-laped Egges, ſfraine them 
zith a little Mhite/ Wine oz Uerjnpce, 4 
them into your both ppon the Pike, 
0 rape on fine @ugar, and ſerue it 1000 to 
he Table. 


— 


To farce a Legge of Mutton on 
the French faſhian. 

$- At out allthe meafe af a faire Legge 
of Puttan, at the butt end, mince it 
pith halfe a pound of Beſfe-ſuct, take a 
andſull of Parfley,ſire ſpꝛigges of Wins 
Micr-Sauozy, and as many of Lime, mince 
ll together very (mall, and put it into 
aur meate : then ſeaſon your meate with 
Fclines, Pace, Halt, @ugar, and a 


\Fhandfull of Currans. : wozkz vp your 


meate and Pearhes with a couple of 
0 Cages, and put it into the skinne ot the 

Jlegge of Putten where pou cut it ont: 

pꝛicke it vp cloſe with a long pzicke- then 

tate the reſt of pour meate, and wozke one 
halfe of it into little cakes, as bzoad as a 
hilling, let the other halſe bee in little 
crummes like minſt meat: then cover pour 
Legge of chgutton in faire ater, in a Pet 
I Pirkin, and put your tgund perces 9; 
meat, and all your looſe meat in, then ng 
L's 


—— 


W : 
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fixe blades of whole Pace, fixe Date 
quartered, a hanofull of French CaperzW4 
halfe a handfull of Currans, and thy 
ſpeonſalls of ſugar, a little beaten Cloanes 
and Mace, boyle all theſe together ſoftly, 
ouer a moderate fire, oftentimes turning 
your Patton that it burne neither to the 
pots five noz battame, and when it is boy 
led to the quantitꝝ of a pinte and a halfe 
then garnich pour Dich with Capers and zm 
a ſliced Lemmon, then mince the yolke 0 
an Egge as ſmall as Dice, you muſt take 
the Lemmon rinde and all, but if it be bild 
ter, it will marre the taſte of the meate, 
therefoze pare oft the pellow ontfide : then 
lay your Legge of Putton in Sippets anne 
pour Garniſhf Diſh, and put into pour 
both a little Backe oz Puſcadine, 0; 
lhite- Mine: if pon haue none of all 
theſe, then take a little Uinegar and Su 
gar, the quantity of the fourth part of a 
pinfe, poure your bzoth on the toppe fake 
your Legge of Putton, then caſt on ar 
your afozeſaid mint Lemmon and yolkesÞ 
of Egges,hauing them ready againſt your 
Dutton be boyled, then ſcraps on Sugar, 
and ſerue it in hor: you may tay about it 
and vpon if garniſhing of paft-palt, : you 
aue 
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„e it not ready, then a Lemmon will 
TA rt ge as well. 


To boyle a Carpe or a Breame. 
Ouer your Carpe 02 Bzeame with 
faire water, in a Skillet oz pan vpon 

e üre, put in a handfall of white⸗Salt, a 
,Mandfult of Koſemary, Time and ſweete 
parjozam, put in a pinte of TWhite-wine 
unegar, 02 a quart of UWhite-wine oz 
laret, and make it bople: then fake a 
ure Carpe 823 Bꝛeame quick e, take out 
he guts, and waſh your fiſh cle ane, tie it 
p cloſe in a cloth, that the ſcales fall not 
f with boyling : then put it into the boys 
ig liquoz, let it boyle vntill it (wimme, 
hen take a pinte of Claret Wine, and 
oure races of the whiteſt Ginger liced, 
Ire blades of whole Mace, a gwd peece of 
veete Eutter, and a handfull of Sugar, 
t it boyle vntill it taſte of the ſpices:then 
ike vp your Carpe oz your Bꝛeame, and 
it vpon ſippets in a Dilh bꝛoad enough 
fo; your ſich, and put into your Wing 
and ſpices another peete of ſweet Butter, 
ohen it hath done boyling ,' ( foz then it 
will not be ſo oplie,) then powze it on the 
loppe of eour fich, then ſtraw on god * 
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of beaten Ginger vpon the Fiſh, being 
boyled as is befoze ſhewed: ſerape on fh 
Dugar, and ſerue it hot: but in any wit A 
take hied you bzeake not the ſcales of pu 
Fiſh, 


To boyle a wild-Ducke,Widgin,or a 
HLeale, on the French faſhion. 
Keile pour Fowle, truſſe vp t 
Legges vpon the backe, put it vpon 
Spit, with a quicke fire, halle roaſt it, an, 
let a dilh under it to ſane. the grauy, batt, 
it once with wet Butter, but no offner . 
when you thinko it halfe roaſted, takei 
vp andlayit in the Diſh: wherein you ſa by 
ved the grauy, launch it downe the bea 
with your knife, and cut vp the wing gf 
banad like a Dhonlver of Mutton: then 
take a bandfull of Parſley, fine az fire. - 
 (paigges of Danozy, and as much Time . -- 
and a haudfull of Raiſins of the Dunne 
without their kernels oz tones, mince ally 
fogether ſmall, then put your Ducke oF, , 
other fawle afoze named inte a Pipkit lic 
with as much as halfe a pinte of stronie 
Putton b2oth,oz freſh Befe b2oth : put UHH 
a quarter ol a pinte of Backe o2 Mbit 
wine, nnn ittte 
W ant 
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uns and gratiſe of pour Ducke into 
Pipkin vnto your Ducke, put in fire 


es of whole Mace, a little Sugat, a 


1 


a(# 
er 
de 
val 


II 


ne 


tine 82 two of Walt, let pour Ducke 
le, ot turning it, vntill it be halle boy 
vaway : in the meane while, take the 
halfe of the Yearbes and Raiſins, 
ite them with the WM hits of an Egge. 
wfeve then with alittle (net in a panne, 
kenn Called like Figges, frye them 
„ioo and they Will be gr ene; but btrrng 
em not. Then dith vp ponr Ducke vpon 
iippets, and powze pour both vpon the 
ppe, and lay on your round Sippets vpon 
he bzeaft of vour Ducke, ſcrape on Sugar, 
nd ſerne it owes Table. 


Ascher vonyrto bojte ſeu 
BY N Breames. 


eee poar Fit, and put tt in a skillet 
005 Pipkin,' atm halle a Piate of faire 


Fiillches and re fuſe of your Fiſh; wach them 


nm 


4 


e, and put them againe into peur fiſh: 
put in fine 62 fireblaves of whole 
Pacs.a handfull of Par fle cleane pickt, a 
tile aus2y,andas much Time ſtript,a 
80 


— 
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good peece of (wet Butfer, a little g 


put all theſe into pour fiſh; and let it be 


vntill it be halfe boyled away, then piſÞ® 
in a handfull of Goſeberries 02 Gz 


in cluſters, oꝛ if you haue neither of but 
then take Barberries oz a ſliced Lemma 
and kr aine the polkes of tha@ Egges wit 
a little Uinegar oꝛ Wine-wine, put it i 
to pour bꝛoth to thicken it: then Diſh 


your fich with any garniſhing that yo"? 


haue. and lay in pour fiſh, and powze 
bꝛoth ypon it, ſcrape on dugar, and ſ 
it hot to the Table. 


Another way to boyle a Legge of 
Mutton or Lambe. 
uit a pete of Kidney ſuet in ſqu; 


peres, ofthe bigneſſe and length on 


pour finger, and then thauſt pour knife it 1 x 


to ſtre 02 ſeuen places of the meat, and ꝑ 
your peeces into the holes: boyle ! 
Putton 02 Lambe, often toning it, k 
takehed yon onerboyle it not: then boy 
a gov handfult of Parſley tender, mint 
it ſmali with pour Knife, then warme 
quarter of a pinte of white-Wine Un 
gar with a Chafindiſh of Coales, with 
piece of wiete Butter as bigge as 


L 
" of 
Toe 


— — — 
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ge, Ind put in a few cluſters ot Bar⸗ 
cries, bop led oʒ pickled: then Diſh vp 
meate upon ſippets powze this ſauce 


on it, and ſerne it hot. 


To boyle Eeles. 
Ley and waſh your Celes, and cuts 
them in p&ces about à hanvfall long 


** r them in a pot 02 Pipkin with. wa- 


ug 
thi 


Ny | 


it 
; 


(10 


ae 
th 
1 


1 


r, put to them a little Pepper, and Mace 

ten, and ſire Dnyons in thin flices, a 
ttle grated bzead, thee o foure ſprone- 
ls of Ale-peaſt, a god peece of ſweete 
* ter, a bandfull of Parfley , a little 
Ulnter⸗Sauozy, and as much Time, 


ned them ſmall, and put them in, and 


ple them moderately halle an houre 2 as 
u as they beginne to boyle, put ina 

ill of Curr ans well waſht and pickt, 

© when it is boylen, put ina-little Ute. 

gar oz Uerjupce, and another peeceof 
veefe Butter, and a little Salt: thenlap 

7 ſippets, and ſerne them hotto 

e. 


To Boyle a Rabbet. 
Ley and waſh your Rabbce, Clit (he 
binder legges on both ſides of the LEN 
one 
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vone, kurne them foward and tructe 
pzirke them cloſe to the body of the Nah, 
bet, and ſet the head right vp, with a p2ithi, 
right downe in the neck, then put it intent 
a pot oz Skillet, that you map turne itinf 
and couer it with faire” water, and mak; 10 
it to AM then keaſon ik with a litt 
Pati, wer Euttet and Salt, a 
bes Arn Ahandfill of Parfley, 
liffle Winter/Sanczy and Time, v:niſ 
with the back of a Ladle: then (crape 
- raw Carret, then take the volttes of 19 
hard Eqces, a'toaff bf manchet, ſtraine 
With a little Gerjuycethozow a ſtrainet 
and put all theſe into it, both to ſeafon! 
ans ko thicken lt then et i bople tetftrett 
with offer turning it, vntill your both by 
halte bopled away”: then put in a litt 
ſweet Butter, i liftle Sugar, anda itt 
move Uerjiryce, and then dich it vpon fit 


bh and pow7e pour bꝛoth bpon it, ſctap 
Dugar and ſerue it hot fo the Table 


To boyle Lamprels. 


VV your — „ but tage 
not ont the Guts, cut them 
pieces about an inch long, amd put into) 
pot oz poſnet twice ſo much water as w! 
; couet 
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comer them, ſeaſon if with Pepper and 

b dalt, chicken it with a few . a 

, ttle grated bꝛead, and a little Ale⸗peſt, 

en chꝛed a handfull of Parſley, a little 

'Winter-Sauozy and Time ſmall, let all 

"Woyle vntili the bꝛoth be half boyled away? 

Y hen put in a god pece of (wet butter, and 

Ut them boy le a little moꝛe, then ſerne it 
aher in diches 02 in pozengers. 


lo boyle a Necke, or a Loine, or a Chine 
| of Mutton, or to boyle a Necke, or 
Legge, a Fillet, ora knuckle of 
Veale, or to boylea 
Legge, or Loine of 
Lambe. 


Ut any of theſe meates in ſo big pe- 

ces as that two oꝛ th of them may 

aue in a Dich, and put them into a Pol, 

With ſo much water as will coner them: 

e you haue one necke of Mutton oz 

deals; then pon map take two handkuls of 

Watſley, and ten ſpꝛigs of Minter⸗Dauo⸗ 

as much of Time: then put into theſe 

gearbs twelue reaſonable great Dnyons, 
Nie they be ſmall, then take the moze, 

„ie inhalte a permy loafe, put info 
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tzeeſe an ounce of Cloanes and Pace, tw 


oz thz& coznes of Pepper, all your ſpices Wl, 
being beaten ſmall, pat in the quantity 
of ane otnce of Sugar, and ſire ſpone- 
falls of Ale-peſt, and a little Salt: put all 
theſe into pour meate when it begins to 
bople: then let it boyle moderately vntill 
it be halſe bopled away, often ſtirring it 
that it burne not, then put in fine oz fixe 
ſponefulls of Uinegar.: then you may 
Dich it in as many Diſhes as pon ſer fit, 
ting, acco2ding to the occaſions: ſerue it in 

to the beozd hot. 


To ſtew Smelts or Flounders. 


Ut pour Smelts oz Flounders in a ib, 
depe dilh, put to them a quarter of aſh; 
pinte of Uinegar oz white-wine, as much 
Butter as two Tgges, put in a little 
great Pepper, a handfull of Parſley, ſire hs 
ſpzigs of Minter-Banozie and as much 
of Time, ſhꝛed tycm,and mince them ſmall 
inthe yolkes of two hard Egges: put 
in all theſe when pon put in your fiſh, and 
let then (cw, now and then turning them 
and peur fiſh, and when yen ſ& them Nh, 
ſtewed, dih them vpon ſippets, and A on 
them 
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hem bunches of pickled barberrtes, ſcrape 
on fugar, and ſerve them hot to the table, 


To boyle Pigeons on the 
French taſhion, 


Kuſſe your Pigeons ready fo be boß⸗ 
led, couer them with water, take two 
02 thee blades of whole Mace, a hanvfyll 
of French Capers, a few Raiſins of the 
dune, ſhꝛed (mall th:ce oz fonte Dates, 
boken into quarters. a god peecc of (weet 
utter, and a little Sugar, let them baple 
halle away, then put in the polke of a hard 
Egge minct, a little weet Butter, thzee 03 
foure ſpœonefuls of Uinegar, as pour taſts 
hall direct you moe oz leſſe: garnich pour 
diſh with ſome of pour afozeſaid Egges, 
ind take cnt ſome of pour Capers out of 
dur b2oth,lay them bpon ſtprets, ſcrape on 
Pugar, and ſcrue them hot to the Table. 


Another way to boyle a Pike. 


Ake ont the rinet ont of your Pike, 
and waſh it, and cut it in peeces all of 
a length, th2ce peeces are enough, then 
fake the middle peece and Clit it downe the 
Y 2 backe 
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into ta pieces, then coner it in the panny 
02 kettle with faire water, and boyle jt 
With ahandſall of white Salt and (were 
Pearbes, but put not in your fich vntill the 
water bople,aad then let if lwimme befoz 
vou take it bp,fo2 it is not enough till then; 
then take it vp, t lay it vpon ſtppets with 
the head and taile, and cut ends both toge, 
ther in the middie of the Diſh, then lay 
your middle peces on each ſive one, with 
the ſcales vpward:il it be a (mal Pike pon 
may take off the ſcales; but if it be a great 
one, then let them alone, fog they kept 
your fiſh bery white:boyle a god handful! 
of Paifley tender, and mince it fine, & put 
it into a Pipkin with a quarter of a pinte 
of Uinegar, and as much (weet Butter as 
an Egge, eight oz nine cluſters of Par 
boplo Bat beries, a little Sugar to take a 
way the ſharpnelle of your vinegar, pow?! 
it vpon your diſh of Aſh hot, but let it na 
bople: (crape on Sugar, cc. You may gar 
niſh this Dich with boyld Parſley, Bar 
beries, and mince allo the polke of a 
Zqge and itre w on it. 
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To boyle Olives of Veale. 
Ut a fillet of Ucale in thin flices, as 
b2oad as pour hand, and then beate 
them with the backe of pour chopping 


Knife, then take two handinls of Parfley, 


and halfe a handfull of Roſemarie and 
Time, picke them and ſhzed them mall, 
put to them a handful! of Carrans, the 
rolkes of two o2 th2& hard Egges minct, 
a little @ngar : wozke all theſe with a raw 
Egge: ſeaſon pour pieces of Ueale with 
Pace, Pepper, Ginger, and Dalt: then put 
your farcing hearbs upon pour thin p&ces 
of Ueale, and rowle them vp as big as an 
Egge and pꝛicke them with a ſmal pzicke, 
and kepe them cloſe, then couer them in a 
Pipkin with faire water, with a handfull 
of French Capers, and a handtull of Cur- 
Frans: and the other halfe of pour hearbes: 
onder ſtand that you muſt put but Halfe 
deur hear bes to pour Okues : then put in 
alittle Pepper, Mate beaten, a little Dus 
gar:bople al theſe together, with often furs 
ning them that they burne net, and put in 
a god peece of ſweet Butter, Uinegar, and 
Yi1gar : dich it vpon ſippets and ſerue it to 
Ide Table. N 

Y 3 Je 


and thꝛow into it ahandfull of Salt, and 
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To boyle a Mullet, or a Pike, 
with Oyſters. 

Ake a faire Mullet o2 Pike, frul it 

round, and (et it on a kettle of water, 


a handfull of iweete Yearbes, and make 
pour water bople: then tye your Mullet 
02 Mike in a faire cloth, and put it into 
pour boyz ling liqusur, and put it in a pinte 
of Mhite⸗ Vine Vinegar, and let pour 
ich boyle le ilure ip vntill it fivimme ; take 
the riuet anda ptnfe of great opſters, and 
as much Utnegar as their grauy, thꝛee oz 
fonre blades of Pace, a little groſſe Pep 
pdr + boyle all theſe in a Pipkin by them 
ſelues, vntill your Oyſters be bopled, then 
fkraine the yolkes of two oz thzoc Cgges you 
with halfe a pinte of @acke, oz White Dil 
wine, put in a little Sugar, and another 
peece oł Butter, then put in pour Wine 
and Egges: then diſh vp pour fiſh vpon 
ſtppets and powze pour bzoth vpon it 
ſerape on fine Qugar, and ſerue it hot, ic, 
Mith this bꝛoth you may ſtew a Capon, | 
but then you mult take roaſted Cheſ-nuts, ] 
being roaſted very tender, but not burnt, { 
and ſteepe them in Dacke oz Claret-wine, 
and 
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and put them into pour Dyffers : then diſh 
hp your Capon vpon ſippets, and your 
bꝛoth vpon it: ſcrape on Sugar, and ſerue 
it Wit in hot to the Table. 


0 To boyle a tame Ducke. 
it 
et Ouer pour Ducke with faire wafer 


to in a Pipkin, put in fine oꝛ ſixe blaves 
te of Mate, a Handfnll of Raiſins of the Dun. 
ur fine oz fire lliced Onpons, agwd pecce of 
ke wert Butter: when pour Ducke is halle 
bopled, put in thꝛe 02 foure peces of Mar⸗ 
row, let them bople vntill pour both bes 
halfe bopled away, then put in aliftle Ut- 
negar: garnich vour Diſh with parboyld 
Onpons, and Raiſins of the Sunne. Lay 
your Ducke vpon ſippets in your garnicht 
Dich, and pow2e your bzoth and Onpons 

'E bpon the toppe of your Ducke: ſcrape on 
ine Dugar, and ſerue it hot to the Table, 


To make a raſhar of Mutton,or of 
cold Lambe, 


Lice cold Mutton oz Lambe into thin 
flices, and put it into a pewter ez ear⸗ 
then Dich, and put to it halle a pinte of 

. 94 Claret⸗ 


114 The ſecond booke 


Claretf-Wine, a blade oz twa of Pate,; 
Nutmeg lliced in round flices, and a little 


Dugar, a little Butter: flew your Putten 
vntill it be thozow hot, and lap your raſhet 
vpon ſippets. 


To boyle a knuckle of Veale, or a 
necke of Mutton. 


At pour knuckle 2 necke info peceg, 
bople it in a gallon of faire water, 
put in ſeuen oz eight blades of Pace, as 


many pceces of whole Sinamon and Nut 


f 


Ti 
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megs, ten whole Cloues, a pound of Ravi 
fins of the Sunne, the ſtones pickt out, ai 
pound of Currans, balf a pound ot French 
Batlep cleane waſht, put in all this aftet in 


that your meate beginnefh to ſeeth, and is 
ſcummed. Jf you bople a knuckle of veale, 
then you were beff, if pou hage it, to boyle 
a Harrow-bone with it: but if you boyle a 


necke of Putton you ned not: boyle all 
this vntill it come to a pottle, then put in 
Salt by diſcretion, as pour taſte ſhall direc 
pou, put in halfe a pinte of Claret⸗Mine, 
and ik it be not mate enough, pou may 
put ia Sugar: ſippet it, and ſerne it, c. 


To 
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Toſtew the ribs of a necke ot Veale 
in ſtealces. 


Ut fine oꝛ ſire ribs of a necke of Ueale 

| into a pewter Dilh, pꝛicke infoenerp 

b two oz the Clones, put to it halte a 

inte cf Button o: Beke both, fonre oz 

fre blades of whole Mace, halfe a handfull 

es, ye Curr ans, th:& 02 foure Dates bꝛoke 
ti in quarters, a little Saffron tive vp in 
cloth, a piece of ſwert Butter as big as 

n Egge: ſtew theſe Halfe away, rloſe co⸗ 

| , turning them often : then put in a 
ttle Aerjuyce, and tay pour ſteakes bpon 
ippets: pow3e pour b2ofh on them, ſcrape 

n dugar, and ſerne them hot to the table. 
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KOWOME 22 208hhel 


Bakte . and Kick- 
ſhauwves. 


— — — — — 


To make a grand Sallet. 


N Ake buds of al kind of go 
I Yearbs and a handfully 
d French Capers, ſcuenc 


eight Dates cut in loi 
n lices, a handful of Naiſt 
pt the Sun, the Cones be 
ing pickt out, a handlufl of Almond 
blancdt, a hand full of Currans, fiue 02 ff 
Figs ſliced, a pꝛeſerued Oꝛenge cut in fl 
ces: mingle all theſe together with a ham 
full of Sugar, then take a faire Diſhf 
foz a ſhoulder of Mutton, ſet a ſtandard « 
paſſe in the midſt of it, put pour afozeſali 
Sallet about this ſtandard, ſet vpon ven 
Ballet foure halfe Lemmons, with the aal c 
ends downward, right oner againſt one wi 
nother, halle way betwixt your Kandarohnt i! 
A | 
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d the diſhes ſide, pꝛicke in enery one of 
(cle Lemmons a bꝛanch of Roſemary, 
d hang vpon the Roſemary pzeſerued 
herries, 02 Cherries freſh from the tre: 
eure halfe Egges, being roaſted hard, 
tween pour Lemmons, the flat ends 
0pnward, pꝛick vpon pour Cages lliced 
Dates and Almonds : then you map lap 
nether garniſh bet wene the bztm of the 
diſh and the Sallet, of quarters of hard 
*ngs and round ſlices of Lemmons : then 
umay garnifh vp the bzim ofthe Diſh 
ith a pꝛeſerued Dꝛenge, in long ſlices, and 
twixt euer y lice of Oꝛenge a little heap 
French Capers. If peu haue not a fans 
rd ta ſerue in: then tate halfe a Lem⸗ 
lon, and a faire bzanch of Roſemarp. 


Toſowce a Pigge. 


At oft the head of a faire large Pigg, 
and rowle him vp in mal collars like 
awe! bopyle it in a Kettle of faire wa⸗ 
fr, twice ſo much as will couer him, put 
a handfull of ſwet hearbes, and a hands 
ul of white Salt, ſeauen oz etght biades 
whole Pace, two oz thze Nutmcgs 
in quarters, thꝛee 02 foure races of 
Singer 
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Singer fliced,halfe a pint of Mhite⸗ ul e lit 
Uinegar 02 moze: let theſe bople vat 
pour Digge be very tender, as you mi 
eafily-know by your owne diſcretion! 
then take pour Pigge bp with a ſcumme 
and lay tt vpon a plate vntiil it be ce 
then bople pour both again vntill if ca 
ta a Gellp, ᷑raine it thzaugha Gelly b. 
into a dich, then take your collars of Þi 
and pare of the top and the bottome, l 
ridge them as pou doe Bꝛawae, and a 
off the skinne round about: ſet thzæ ft 
them in a diſh fitting foꝛ them, but let ui 
the one peece touch the other, then pul#* 
pour Gelly warme vpon them,cnen vn 
they be couered, and ſo let them ſand wil 
till they be cold, this diſh may well r 
furne to the Table th2& oz foure times 's, 
the garniching may be therevnto what zo inn 
thinke fit oz what you haue readp. | - 
20a 
To make Pufpaſte. litt 
Ake a quart of flaure, a pound and ece 
halfe of (wet Butter, wazke halle 
pound of the Butter into the floure vi 
betwirt pour hands: then bzeake into! 
floure foure Egges, and as much fall 


water as will wet it, fo make b 1 
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elite paſte, then wozke it into a pece 
na fot long, ftrew a little floure on the 
able, that it hang net to, then take it 
the end, and beat it well avont the board 
tin it Kretch long, and then double it, 
nd taking both ends in pour hand, beate 
n gaine, and do ſo fine oz fire times, then 
bo; ke it vp and rowle it ab2oad, and then 
Mike the other pound of Butter, and cut 
in thin ſlices, and ſpzed it all ouer the one 
uke of your Paſte, with your thumbe, 
en turne the other haife over pour bat- 
t1Mired ſide, and turne in the ſides round 
bout vnderneath, then cruſh it downe 
ith a Roling-pin, and ſo wozke it fine 
2 ſire times with your Butter, then you 
nay rowle it bꝛoad & cut it in foure quar⸗ 
ers, and if it be not thin enough rowie it 

vo dinner in round pieces, about the thicknes 
pour little finger : then take a Diſh as 
2oad as penr pece of Mall e, and raw on 
little loure on the dich, then lap on one 
ce of paſte, t you may put into it pœces 
e Harrow and Hartichoake bottomes, oʒ 
tatoo: Cringus rotes: but pou matt 
wle your lumpes of Marrow in the 
likes ot raw Egs, and leaſon them with 
inamon, Sugar, Ginger, t a * 
alt: 
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Dalt: lap this vpon pour Paſte, then laß 
your other ſhete vpon that diſh, and clogſ'* 
it round about the bzim of your diſh, wi 
your thumbe : then cut off pour | roungf 
with a knife cleſe by the bzim of the Dich 
then pou may cut it croſſe the bʒim of thi 
diſh like virginall keyes, and turne then 
troſle oner one another: then bake thei 
in an Duen,as hot as fog (mall pes. Ja 
this maner you may make Flozentinef 
of ice, with polkes of Egges, bol 
with CTreame : Woyle the polkes of fir 
Cages with halle a pinte of Creame, kay 
it with very much Ciring, that it burn 
not, and it will furne thicke, like Cnrd4M* 
bud it will be pellowe: then you map (ea 
ſon it with Sugar, Sinamon, and a litt 
Nutmeg, th:e& o2 foure fliced Dates, pt 
into it the oz foure peces of Almen 
piſte, flue oꝛ fire luntps of M arrow, ſtit 
them vp together, and put them into ta 
Flozentine, then bake it in an Ouen, a 
hot as foz Pies. If pon haue Nice, boil 
it tender in Milke, and a blade o2 two of 
Mace, boyle it vntili the Milke be boy! 
away, then ſeaſon it with a little Nt 
meg, Sinamon, and Ongar, two oz th!! 
raw Cgges, a little Salt, a little Kol n 
wat 
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ter, a handfull ok Currans, th:& oz 


ure fliced Dates: you may put this in 


r diſh, betwixt two ſheets of pult paſte, 


„s bake it as befoꝛe. Ik pon haue none of 


le, then you may take quarters of Pip⸗ 
e, oz Peares, the coares taken out, and 
led tender in Claret⸗ ine, then put 
n into the Paſte, o2 foꝛ w nt of thele, 
1 may take Gwſeberries, Cherries, oꝛ 
Wamſons, oz Apzicockes, withent the 
nes, oꝛ Pzunes:when peu (& pour pate 
ſe bp white in the Dnen, and begin fo 
tne yellow, then take it fozth and wiſh 
Juith Koſe-water and Butter, ſcrape on 
e ſngar, and ſet it into the Ouen againe, 
ont a quarter of an houre: then dꝛaw it 
th, and ſerue it in. 


To roaſt a Legge of Mutton, or a 
Cowes Udder. 
MM" Yu pour Knife into the Legge of 
GS. Dutton, at the butt end, the length 
four finger, then fake a perce of Rid⸗ 
ſuet, and cut it in long ſlices and thꝛuſt 


pia every hole of the Legge one of thoſe 


tes: pzicke on the outſide whole 
oaues: then roaff your Legge tender, 
Nea hard Kettice, a handfull of Parſley, 
" | and 
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and boyle them tender, then beate the! 
with the backe of yotir Chopping-knife 
troſie, vntill they be as (oft as the pulpe 
an applc:i hen take a peece of ſweet Butt 
as bigge as ani Egge, anda quarter of; 
pinte of Utneg:ar,and a ſponefull of pon 

der⸗Sugar : heate this vpon the fire, an. 
fernc it in vnto the Table hot, with pe 
meate. Thengh this be excellent ſawa 
pet if ven like it not, then you map mak 
a Gatlantine thus. Take a little Clare 
l ine, and a pecte oł ſweet Butter, grate 
bzead, a little beaten Sinamon, and Gin 
ger, a little @ngar, two oz thzee cloues, 
b2anch of Roſemary ; ſet all theſe on th 
fire vitill they bay le, and then put it int 
the Legge, 03 Adder, and ſerue it hot 
the Table. 


Io make an Olive Pie to be 
eaten hot. | 
ut the fleſh of a Legge of Ueale int; 
llices, as b29ad as pour hand, aud ba 
it a crofle with the backe of a choppin 
Unife : hen take two handfuls of Marie 
ſeuen 02 eight {p2igs of UWinter- Saul, 
as any of Tune: ſtrip theſe ſmall, an” 
let there be no alkes in them, then * pil 
them 


8 — — —— 
— — — — — — -_ — — * 
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en and put vnfo them the yolkes of 
e oz foure hard Egges minct ſmall : 
aon your meats with Ginger, Nutmeg, 
{ lt, and Sugar 2: put to pour Mearbes a 
Mile Sugar, and a handfull of Currans: 
Vi your Meardes vpon pour flices of 
tale beaten and ſeaſohied- : then rowle 
ery pect into an Dline of the bigneſſe 
aa an Egge, and lay them into a Coffin fit 
A your meate, and ſfrewon them the ref 
ra our Pearbes,and a few Curr ans, thzer 


0 foure fliced Dates.th2e& oꝛ foure blades 
"F'iwhole Mace, a little Sugar, put in halfe 
pound of ſweet Butter, cut in flices, cloſe 


Ahe Pie, and bake it in an Ouen, as hot 
aiptoz Manchet: halle an heute befoze pon 
te it to the beozd, put in a little N hite⸗ 
ine oz Uinegar, wach oner your Pie 
tha little Roſe⸗ water and Butter, and 

rew bpon it hard Sugar and floure bea⸗ 

in n together : if any place grow pzeſentiy 
uke, wet it againe with Roſe-watey and 
better, and ſet it into the Ouen againe, 
7 W within a quarter of an houre it will be 
up like yce:then dzaw it fozth, and lerne 


ne Table. 
„ 1 
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inf 
To roaſt a ſhoulder of Mutton to ſerve foRing 
either Dinner, or Supper. mo 

[ 

ſols 


I Daft it with a quicke fire that the fz . 
may dꝛop away, and when you think 
it realted, (ot a Diſh vnder it, I Eg 
it with a Knife a croſſe, as you dat 
Pozke, but von muſt cut it downe tot Da 
bone on both the ſides, let all the grauy ru 
into the diſh, baſte it no moze aſter yoMin a 
haue cut it, put vnto the graup ba me 
pinte of White-wine Uinegar, a bh: td: 
of French Capers, a dozen Raiſins af and 
ſun, the ſtones being pickt ont, fine o2 pet 
Dates bzoken in quarters, fiue 02 fires Mar 
lines fliced, fine o2 fire blades of Pace, F F 
handtull of powber Ougar, Tew all th dac 
vntill they be halfe ſtewed away: then di the 
pour Shoulder, and pow2e this Cawce i 
the toppe of themeate,thzow on Halt, a 
ſerue it hot to the Table. 


To bake a Chicken Pie to be 85 

eaten hot. & | ſox 

{inde foure 02 fine Chickens fit to he g 
bakte, ſoaſon them with utmen 
Pepper, Salt, and Ongar, put 69 
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info a fit Coffin:then ſeaſon (even oz eight 

foflumpes of Barrow, with Nutmeg,Sina- 
mon, Salt and Hagar, rowle it in yolkes 

ef hard Egges, it will kpe them from diſ⸗ 
alaing: lay vour Parrow vpon the Chic⸗ 
uns, and the yolkes of thze oz foure hard 
I Egges bzoken in quarters, fine oz fire 
ihlades of whole Pace, as many quartered 


Dates, a little @ugar, halle a pound of 
rulll{wet Butter: cloſe vp veur Pie, and ſet it 


ain an Duen as hot as foz Manchet, and in 
me houre it will be bakte , dzaw it fozth, 
end waſh it with Roſewater and Butter, 
and il rei on floure, and agar, beaten to⸗ 


gether, and ſet it againe into the Daen a 

e Nwarter of an houre, it will be like pre: 

then dzaw it fozth , and pat in a little 
adac ke, o Duſcadine, and ſo ſerne it hot 

4 othe Table. | 


To roaſt a Neates Tongue to be 
eaten hot. 
Oele a faire Neates Tongue tender, 
blanch it and lard it on one fide, pzicke 
— Cloues: then cut out the meate at 
to hegre 3 
meMubbing ſaet, as much as an Cg. 
Maion it with alictle Nutmeg, and 
42 and 
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and Sugar, th:& o: ure Dates minct, a 
bandfull of Currans, halfe a pzeſerned 
D:enge minct ſmall, about halfe a gratne 
of Pugke : wozke vp your meate with the 
polkes of two raw Egges, and tutte it 
hard info the Tongue: then pinne oncr 
the end a piece ofa Caule of Ueale, oz a 
 Skinnie pee of Befe ſuet, then put it on 
——— pit, thozow both ends, ſet a Dil 
vnder the meate to ſane the grauie, baſte it 
with (ſwe&te Butter, and put to the granie 
alittle Sacke, oꝛ Muſcadine and the polke 
of an hard Egge minct, and the coare ofa 
Lemmon mince : when pour Neates 


Tongue is roaſted, take it vp, and put it in 
a diſh fitting foz it, and put a little Sugar 
into the ſa wee, and powze it all ober the 
Tongue, and ſerue it hot to the Table. 


To bake a Neates Tongue to bee 
eaten hot. 

Ople a faire Neates Tongue tender : 

ſeaſon it as pou read befoze in the rog- 
ſted tougne: then lap in the tongue into a 
Coffin, u. de of the ſame faſhion, Lay on 
it fine o ſixe blades of whole Mace, tha 
oꝛꝝ fanre quartered Dates, a little Oꝛenge 
5. into ſlices, 1 coare 'of A a” 
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ficed, halfe a potmd of wert Butter, a little 
agar, clofe bp pour Pye; and put it into 
an Dnen, as hot as fo: Panchet: ik von 
ſit colour too faff, then take downe the 
Duen lid: but if foo flow, then lay a few 
coales in the Dnens month, in an houre 
and halte it will be bakte: then fake a 
little Hacke oz Muſcadine, and the jupce 
of a Lemmon, halfe a graine of Puske, a 
e it little Sugar, the polkes of two oz th: 
raw Egges, a little ſw&@te Butter: (et 
this on a chafindiſh of coales, and ſtirre it, 
that the Egges curdle not, vntill the But⸗ 
ter be melfed, then dzaw it out, and cut it 
bp, and put in your candle, ſcrape on Wtt- 
gar, and ſerne it hot to the Table. 


To roaſt a Pigge with a pudding 

in his belly, | 
Ley a fat Pigge, and truſſe his head 
backward, loking oner his backe, lay 
bim in a very faire Dich, foz ſopling: then 
temper as much ſtuffe foz a Pudding, as 
rot thinke will fill his belly, you maſt tem- 
per yonr pudding with grated bzead, halle 
a pound of dubbing ſuet mincf, a hanvſull 
of Curcans, foure oz fine Dates minct, 


Cl a egs, and Ginger 
9 ö beaten 
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— with two Egges, and a little 
Roſewater and werte Creame, . as much 
as will wet your pudding ſo fliffe, as that 
{fyoulay it vpen a Trencher , it will net 
runne abzoad: then put it into the belly it 
the Pigge, and paicks vp the belly cloſe, 
ſpit it, and xoaſt it: and when it is almeſ 
roaſted, wing vpon it the juyce of a Lem 
mon: and when pou are ready fo take i 
vp, take the polkes of foure oz five new 
laid Egges, a handfull of feathers, wah 
the Pigge with the polkes of Egges, and 
while yon are a walhing the Pigge, let 
ſome other body bzead it after pon, befoze 
the Egges be hard: mingle amongſt pour 
bzead a little Ginger, Pepper, and Nut, 
meg: let yonr ſawce be Ainegar, Buttet, 
ann Sugar, and tte yolke of a hard Egge 
mintt: ſo ſerue it in vpon pour ſawce bu 
to the Table. 


Io bake a Pigge to be 
eaten hot. 
Ley a (mall fat Pigge, cut it in quar⸗ 
ters oꝛ in ſmallet piaces, ſeaſon it with 
Pepper, Ginger, and Salt: lay it nl , 
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fit Coffin, trip and mince ſmall a handfull 
Parſley, ſire ſpzigs of Winter-©ano- 
le, ſtrew it on the Peat in the Pie, and 
tre w bpon that the polkes of the oz fonre 
hard Egges minlk, and lay vpon them fine 
n ſixe blades of Pace, a handtull of cluſfs 
rs of Barberries, a hand full of Currans 
nell waſht and pickt, a little Sugar, halte 
a pound of ſweet Butter, 82 moze : cloſe 
n-Yjour Pye, and ſet if in an Ouen, as hot as 
oz Manchet: and in two houres it will be 
Bakte: then dꝛaw it fozth and put in halfe 
apinfe of Ainegar, and Sugar, being war- 
med vpon the fire,ponre ifall oner the meat. 
and put on the Pte-lid againe: ſcrape on 
ſugar, and ſerne it hot to the Table. 


Another way to roaſt a Legge 
of Mutton. 


Arde a fairs large Legge of Putfon, a 
finger de pe with the Kidney ſuet, cut 
long-wiſe like ones finger: pꝛicke in ſome 
Clones, and roaft it with a quicke fire: 
when you thinke it halle roaſted, cut off 
ſome of the vnderſlde, of the flefh end, into 
thinne ſlices 3 then take halfe a pinte of 

eat Dyſters, and the grauie of them, 

14 thiie 
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thz& oz fonre blades of whole Pace, a 
peece of ſwete Butter, as big as an Egg 

a quarter of a pinte of Uinegar,a ſponfy 

of Sugar : put all theſe into your flices( 
Mutton, which you cut off the Legge, 

ſtew them together in a Pipkin vntillth 50 
liquo2 be halte conſumed; then diſh vp pon well 
Mutton being very wel roaſted,and powzeKandt 
the laloce vpon the top of it: ſirew Dalt m ve 
about it, and ſerue it in hot to the Table. Kar, 


To bake a ſteake Pic of the ribs 
of Mutton, to be 


eaten hot. C 


Ut a necke of Putton betwirt euere A puic 

ribbe, beate euery ribbe with a Cle- — 

ner flatlings, it will make the Button tos 

eate ſhozt ; then ſeaſon it with Pepper half 

and Salt, and put it in a Coffin, lay on une 

thꝛer oz fonre blades of whole Mate, halte the 

a pound of \w&ts Butter, cloſe vp yourWbaſl 

Pie, and ſef if info an Duen, as hot as fa 

Manchet, in two houres it will be bakte: ier 
but in the meane time boyle a gend hand⸗ 

ſull of god Parſley very tender, beate put 

it as ſokt as the pulpe of an Apple, p ut in ara 

aunarter of a pinte of Uinegar, and « bot 
muc 
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nuch White, wine oz Hack, but White- 

re. nine is the better, a little ſwe&ete Butter, 

two ſpœnefuls of Bugar, put your Par⸗ 

fey into this liqucur, heate it but warme: 

then you may cut vp your Pie, and powꝛe 

the this ſaw ce all ouer the ſteakes ; ſhake it 

dur well vpon your p&ele, to make the ſawce 

de md the grany mingle tegether: then lap 

alt em pour lidde agetne, ſcrape an fine Du⸗ 
e gar, and ſerue it hot to the Table. 


To roaſt a Neck of Mutton. 


ut away the ſcragge end ofa large 


neck of Mutton, and put a couple of 
ery Bizicks thozow the beſt end, roalt it with a 
Lle/ icke fire, but ſcoꝛch it not, baſte it with 
n toßweete Butter, then w2ing in the jupce of 
per Bhalfe a Lemmon : when it is halfe roaſted, 
on ane the granie in a Diſh. being put vnder 
Alte the meate foz the ſame purpoſe, and then 
our Fbaſte it agatne with [wete Butter, and 
fo; wing in the juyce of the other halfe of the 
kfe:YLemmon : bzeadit with a little Manchet 
ind⸗Amingled with beaten Nutmeg 4 Cloanes, 
pale pat it into a warme Diſh, and put in the 
in a rauie that dꝛopt from it: this is a ſawer 


| as Yioth wholeſome, and tothſome. 
uch To 
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To make a Hartichoake- Pie to be 
eaten hot. 


Ake the battomes of foure well boy 
led Bartichoakes, ſeaſon them witli 


Nutmeg; Pepper, Salt, and Sugar. the 
lap them in a Coffin, in each co2ner one 
then lay the Barrow of ſoure oz fine Ma 
row-bones(as whale as you can get them 
in warme water to f:ke away the re) 
neſſe, dꝛy them, and ſeaſon them with Si 
naman, Ginger, Wug ar, and Halt, row! 


them vp in the polkes of raw Cages, ant 
lap them vpon your Partichoakes, ant 


here and there the polke of an hard Ege 
ſome wile, ſome in halues, as your e 


ail adutſe pan, ſtrem on them the reſt offi 


the ſeaſoning ; lay bpon them ſiue 02 ff 
Dates bzoken in quarters, 'fiue oz f. 


blades of whole Pace and a little Sagar}; 


put almoſt a pound of \ſw&te Butter a 
the top of all: cloſe your Pye, and on 
into an Ouen as hot as foz Panchet,in 
houre 02 little moze it will be bakte : | 


your Duen be auer hot, it will diele i ? 


your Barrow, oꝛ dꝛie it vp: dzaw it fox 

when it bath twd an houre, put in a litt! 

n o Muſcadine, wet it with — 
ate 


Ig 
1 
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r and Butter, ſtrew on it a little 

ure and Suger beaten together, and ſef 

into the Dnen ag aine, in a quarter of an 

boy ere it will be hard, and criſpe like pce, 
ita it fozth, and ſerne it hot to the Table. 


To roaſt a Shoulder, or Hanch 
of Veniſon, or a Chine 
of Mutton. 


Ake any of theſe meates, lard them 
with French larde, and pzicke them 
cke with Roſe-marte,roaft them with a 
anWicke fire, but burne them not, baſte them 
th ſweet Butter: take halfe a pinte of 
et «wine, a little beaton Sinamon and 
Winger, two ſpoonefulls of Sugar, ſtue o: 
te whcle Cloanes.a b2anchofRoſemary, 
lech uttie (wet Butter, a handfull of grated 
Ahead: let all theſe boęle together, vntill 
be as thicke as M ater⸗grewell, then put 
a little Roſe⸗witer and Pazke, it will 
ke your Gallentine taſte very pleaſant- 
put it in a fitting dich: d2aw off your 
ate, and lap it into the diſh, ffrewit 

th Dalt. 


Tos 
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To make Chewets of Veale. 


Arboyle two pound of the leane fle iit a 

of a Legge of Ueale, ſo, as that if 
may be eaten: pare off the outſide, ; 
mince the meat ſoſmali as grated bꝛea Lab 
then mince ſire pound of 15&fe ſuet, a 
ſmall as the meat, but yon mult firſt pic 
ont the kernels, and the skinnez, ming 
them ſo together, as that you can ſ& ! 
meate inthe ſuet: then mince a quarter 
of a pound of Dates ſmall, take a quan 
ter of a pound of Biskets and Carr 
waies, two pound of Currans clean 
walht and pickt, and d2ide in a faire cloalſen, 
ſeaſon your meate with a little CloaueWoall 
and Mace, Nutmegge, and twice ſo mucQpii! 
Sinamon as any of the other, all by difÞ!0 
cretion, the fourth part of a pinte of db 
maske Roſe water, almoſt halfe a pound q n 
Sugar, then ſtirre vp pour meate, that Wiſe 
be ſealoned in all places alike, the leaſtutt 
taſte ol Salt that may be is enough: the Felt 
raiſe ſuch Pies as von may put nine att 
ten ol lhem in a dich, faſhion them ſome mt 
what long, and raiſe them higher than Ta 
o2dinary Pie, fill them as full as my to 
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pithout disfaſhioning of them, with tyzu⸗ 

g out the ſides, cloſe them with very - 

4 liddes, bake them in an Ouen as 
it as fo2 other Pes, in halfe an houre 
er will be bakte: dzaw them out, and 


oye on £ugar,and ſerne them hot tothe 


k To roaſt a Capon with Oyſters 
and Cheſtnuts. 
X | Dyle and pill nine oz kenne Cheſt⸗ 
Jnuts, put them hot into Claret⸗wine, 
x naFarboyle as many great Dylters, ſpit a 
rraapon to be roaſted, put the Cheſtnafs 


end the Dyſiers into the belly of the Tas 
zation, and ſtop them in with (wert Eutter, 
aneWoal it with as yot a fire as you can, but 
nacÞurne it not: baſte it withſweete Butter, 
 difloſone as it dzoppes, ſane the granie: 
e paWarbople twenty Cheſtnuts, and twice 
many great Oyſters, take halfe a 
nte of Claret - wine, and a piece of ſwæt 
utter, © a little groſſe Pepper, ſtew the 
el yſters and parbopld Cheſtnuts in the 
0 Vine, with Bufter , vnfill it be halle 
umed : then put the grane of the 
wy — into pour ſawce , and the ſawce 
2 to a faire Diſh: bzead vp your * 
* os 
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and lay it an theſawce,ſpzinkle Walt, an 
ſerue it in hot to the Cable. 


To bake a Quince or a Warden pie, 


ſo as the fruit may beredde, 
and the — pale 


and tender. 


Are faire pear Nutuces 02 Uatdens 

and ſet them into an earthen p⸗ 
with thecrownes vpward , put to them N 
little Claret⸗wine, and a graine of Puel 
02 moge, accozding ts the quantity of th 
fruit, put in a little Sugar, coner then - 


clo'e with a&ete of Paſte, ſet them tint: 
a i=akers.Dnen with-wheaten bzead, buf 
not honſhvld bead, taz then they will be a 
barnf and die: When they haue Kod thin [ 
aa foure houres in the Ouen, they will b wa 
verp red and tender, then you map kept dn 
them a werke oꝛ moe fa2 uſe: when pete 
haue accaſion to make your Die, tant 
Bae: and the yolkes of Egges, avert 
o2t Paſte, t raiſe a Coffin fit f 1 
wel e one by another, put in wham 
Cloues, aud a little whole Dinamo 
pawze in ſame ſirrup from their fast 
baking, 02.47 pou Le put in Cls 
re 


of Cookery. *' 137 


, anſrt-wine, and moze Sugar, ſet them in an 


duen-as hot as foz Pies, and in one houre 
hey will be bakte , and pour frait ozient 

e Med: Remember befoze pour firſt baking, 
that you coare your Quinces. 


To roaſt a Shoulder or a Fill cc 
of Veale with farcing 
hearbes, 


Ach your meate, and par bople 

it alitile, tip two handfulis of 

th parüerp, Winter⸗Sauozie a handfnit, 
hen nd ſome Time ; mince theſe hear bes 
int\mall, put to them the yoltes of thre oz 
ure hard Cages minct, Nutmeg, and 
eYPepper, Curraus a good handfull, wozke 
ze theſe with the yolke of a raw Egge: 
Anake holes as deep as your finger ail duer 
war meate, fill them with the Hear bes: 
pod roaſt it with a quicke fire; let the graute 
fare! the Yearbes dzoppe en the Yearbes 
elt, baſte your meate with C(iveetc Butter: 
t la ohen it is almoft roaſted, put ths hearbes 
lend graue to a quarter of a pinte of 


Lie 


de bp the meate, and when it is in a 
rei 


diſh, 


| 


4 + 
N . 

. 
| , 
: 


jon YUbhtte — ͤ — 8 l | 
mer in ol Sugar, tet them baple viiti 172 | It 
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diſh, powze the ſawce all oner the meate, j 
and ſtrew it with Salt, and ſerne it hot to 
the Table. 


To frye Calves feete or Trotters. 


Hꝛed a handſell of pong Parſley very 

mall, and beate it betwerne thze& 0; 
koure raw Cages, ſeaſon it with a little 
Nutmeg and Sugar, a cozne of Peppet, Ng 
and a litte Halt: bople your fete tender, Khi 
and lit them in halves, rowle thz& ot 
theſe halues into the aloꝛeſaid Parſley and 
Egges : heate your frying panne with 
ſwete Butter, oz ſuet, flide your fate and; 
Egges with the flat ive downeward Mic 
when the Butter is hot : if you haue any 
Currans, put a handfull into your EagesMWet 
and Parſlep, they will ask no moze frying 
than an Egge: when the vnder ſide is vel 
tow, turne them enery ohe by it ſelfe, as 
you doe Egges, Dich them vpon ſippetsM 
with that ſide outward that yon fryde firſ 
boyle poung Parſley tender, and beate if 
batill it be like the pulpe of a roaſted 
Apple, put to it a quarter of a pinte of C 
negar, two ſpenefuls of Sugar, a pati 
of ſwete Butter, heate them W of i 

5 1 
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oe them on the fete, ſcrape an Sugar. 
n ſerue it hot to the Table. 


Buttred Loaves. 
Eaſon a pottle of floure with Cloanes, 
Pace, and a little Pepper, mingle it 
ith Milke warme krom the Cow, take 
te a pound of ſwiete Butter melted, 
(tle ate a pinte of Ale-yclt, two oz ths raw 
per, Wages, temper pour floure with theſe 
der, ſings, to the temper of Manchet paſte, 
e bien make them vp in little Manchets 
and out the bigneſſe of an Egge, flat them, 
vith ut them and pꝛicke them, ſet them on a 
nFaper, and bake them like Manchet, let 
rd ie Ducn-lidde be dowae : but ik ſome⸗ 
any ing be in the Dacn that requireth lon- 
geo Wer 02 meze heate, then couer them with 
— paper, in an houre they will be thozow⸗ 
ſoakt: then melt a pound of lwerte 
, agntter, with ſome Koſc-water in tit, 
ets W2aw fozth pour loaues, and pare away the 
irſfSruſts, flit them thozow betwirt the top 
ite ind the bottome, in two places, anvthey 
ted al be like th2e& round toaſts: put them 
1 ata the melted Butter, and turne them 
piecouuer and over in the Butter, then take 
| warme Dich, and put in the bottome 
— N pteces 
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pieces of the loaues, ſtrew on Sugar of 
god thickneſle, then ſet on the middle pp 
ces, and ſerue them likewiſe : laſt ly, puto 
the tops, and ſcrape on @ugar on them a 
ſo : ſo you may ſet on th2e&, foure, flue, ſir; 
02 moze in a diſh. Af peu be not ready t 
ſend them in, then ſet them in the Dnen 

mouto, with a paper oner them, to Ref 
them from dꝛping. 


To frie Sheepes tongues, Deeres 
tongues, or Calves tongues. 


Neake th:&@ o2 foure Egges wit 
Nutmeg Dinamon, Dugar, and Dal 

put to them a handfull of Currans:pill iſ 
Tongues, and fifce them in thinne flice 
put them into peur Cages: and wh 
pour Frping panne is het with Butter, c 
Wert lard, cut the coare ofa Lemmon 1 
ſquare pæœtes, like dice, and put it int 
your Egges and tongues, but not befo! 
you b ready to put the meate into ti 
pan, (oz then it will make them curdle 
then frie them in ſponefulis uke Egge 
on both ſides, the leaſt burning takes 
way all the good taſte of al the other thing 
krie them, and diſh them vpon * 
- 


i 
, 


of Cookery, - 141 


bpon thinne Manchet toaſts frive with 
werte Butter. Let your ſawce be Sacke, 
02 White-wine, wet Butter, and ©n- 
gar,heate it hot, and poure it on the top of 
nur Tongues : ſcrape on Sugar, and 
ler ue it Hot to the Cable. 


Boyled Sallets. 


Crape boplio Carrets, being ready ta 
Jeate, and they will be like the pulpe of 
a toaſted Apple, ſeaſon them with a little 
dinamon, Ginger, and Sugar, put in a 
handftmi of Currans, a little UAinegar, a 
piece of ſweet Batter, put them into a 
Dich, but fir put in another piece of But⸗ 
ter, that they burne not to the bartome: 
then ſte w your rotes in the Dich a quar⸗ 
ter of an houre: ik they beginne to be die, 
put in mo Butter: if thep be too ſwete, 


in ont in a little moze Minegar. The ſame 


A way yon may make a Sallet of Bektes, 
Spinnage, o2 Lefficebopled : beate any 
of theſe fender, like the pulpe of aroafted 
apple, and vſe them as bcfoze ſhewed. 


K 2 A 
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A bakte Pudding after the Italian 
faſhion. 


Are off the cruſts from a'-permy white 
loafe, cut it in ſquare pieces like dice, 

put to if halfe a pound of dubbing ſuet 
minct ſmall, halt᷑ a pound of Kaiſins of the 
Sunne, the ſtones taken out, two Dunces 
of Sugar , fine oz ſtre ſliced Dates, a 
graine of Muske, fine oz fire lumps of 
Marrow: ſeaſon theſe with Clones, 
Mace, Nutmeg.and Salt, but a very little 
Salt is (ufficient,beate a touple of Egges, 
with foure oz fine \ponefuls of Creame, 
pow2e it vpon pour ſeaſoned bzead, and 
fttrre if very gently fo2 bzeaking , lo as 
the pieces may be but wet, but not ſo wet 
that you can ſee ang moyſtnre in them: laꝝ 
a Pomewater in the bottome of the Dich, 
- o2 ſome other ſoft Apple pared, and ſliced 
thinne, put pour Pudding alſo vpon the 
Apple, and ſo ſet the Diſh into an Dnen, 
as hot as foz Manchet, oz ſmall Pies, 
when pon ſee it riſe yellow, take downe 
pour Ouen lidde fo cole pour Dnen, it 
will be bakte in halfe an houre : if the O⸗ 


nen be to hot, it will be burnt, if if be | 
cold, 
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told, it will be fo heany, when it is bakfe 
dzawit fozth, and ſcrape on @ngar, and 
ſerue it in hot to the Table, 


Jo make puffes. 


Et the belt new Milke together, as 

a Cheſe is made with Runnef, and 
when it is runne, take the Curds, and 
ſtraine the Whey cleane from them, then 
ſeaſon pour Curds with a little Ginger, 
Sinamon. Sugar, and Nutmegge, put in a 
little Roſe water, PMuske and one Egge, 
but the yolkes of two : temper it with as 
much fine flower as will make it I&th 
paſte, as l&eth as you can wozke if, then 
butter a white Paper, make them info 
flat balls, about the bigneſſe of a great 
table man, and ſet them into an Dnen as 
hot as foz Manchet, vpon the buttered pa⸗ 
per, oz rather the Ouen mult be as hot as 
fo; ſmall ies: a quarter of an houre af- 
fer, you may take them out, and dipp them 
in Butter melted with Nole⸗water, 
ſcrape on fine Sugar, and ſet t hem into 
the Ouen againe: beware of burning 
them; when you N e again 
| any 
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and put as many of them in a Dich as ee 


yon thinke fit: they will ſhine, and be WV 
criſpe. L 


Bla ncht Manchet, to be made in a 
Frying-pan. 


Reake eight oz nine Egges, take a 
way the whites of faure of them, 
beate them with halfe a pints of (ale 
Creame, put to them halſe a penny Pan⸗ 
chet grated, and pat to it twa ounces gf 
Sugar beaten, Nutmeg and Pace, a little 
Roſce«water : fry theſe with (wet Butter, 
enen as pou would krye a Tanſey: but let 
it be a ſmall frying-pan , that it may — 
the thicker, be ware pon burne it not: 
hen it is frive, waſh it ouer with a tl 
Hacke, and the juyce af a Lemmon: ſcrape 
on Qugar, and ſerue it in hot bpan a plate, 
ehen as a Tanſep. 


To make peaſcods, or Dolphins of 
Narrow, or of a roaſted kid- 
ney of Veale. 


0 Taſan parbopld Param with @ngar, 
+ Dinamon,and Finger, rowle it vp 1 
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as the yolke of a raw Egge: then take a 
d be ace of ſhozt paſte rowled very thin, then 
foure your Dolphin oz Peaſcod mold, and 

ly your pæce of paſte vpon it, then fill 

the mould upon the paſſe with your Par - 

crow, oz roaſt kidney minct, and ſeaſoned 

vith the afozefatd ſeaſoning, and faire 

par bopld Curr ans, being w2ought vp with 

the yolke of a raw Egge: when vou haue 

filled your monlds with either of thcſe 
neates vpon the paſſe, round about cloſe 

by the meate, then lap another cherte of 
paſte on the meate, and cloſe it downe 
with your finger to the wet paſte, then 
pinch off the paſte cloſe by the mould, with 

your Thumbe, and then turne out pour 
Dolphins 92 Peaſcods vpon a paper, then 

(rye them with a god deale of ſwete Dn- 

kt, but let your @net be hot befoze you put 
them in, 82 elſe it will make your Palte 
heauie ; when you haue fryde them on the 

ome ſide, turne the other, but krie that 

ide la} that you ferne vpward onto the 
able: then take them ont of that 
bot Larde, and diſh them vpon a warme 
Diſh and plate, ſcrape on Sugar, and ſet 

it againlt the fire, oz in a warme Dnen, 

that you maꝝ ſerue them hot, foz.if you let 

24 them 
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them lie ſtill in the Frying-pan, they wilt wil 
dꝛiake vy the ſuet, and be both heaup, and ung: 
of an ill taſte: take heed alſo in any wiſeWpudi 


that pou turne them oft, foz they will en⸗ n an 
dure no hot fire. may 


To make a Liverie 
Pudding. 


13 Ople a Yogges liuer very dzie, when 
x4 Fit is cold grate it, and take as much 
grated Manchet as Lincr, ſift them 
thozow a courfe Dine oz Collender, andV! 
ſeaſon it with Cloanes, Mace, @inamon, 
and as mach Nutmeg as of all the other, ſt 


halle a pound of Sugar, a pound and halfz 


of Carrans, halfe a pinte of Noſe water, 
tw3 pound of Brcefe Duet minct (mall, 
eight Egges, put away the whites of ele 
foure : temper your bzead and Liner 
with theſe Egges, Roſe-water , and as Hi 
much ſweet Cream as will make it ſome- i 
thing ftiffe : then cut the ſmall guts of a hy 
Yoggs about a foot long, fill them about 
thꝛee quarters full of the afo2eſaid ſtuffe, Wd: 
tie both ends together and bople them in a hi 
kettle of faire water, with a pewier Diſh 
under them, with the bottome 3 ft 


vill 
Ind 


iſe 
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{ will keepe your Puddings from bꝛea⸗ 
ing: when the water ſeetheth patin'yone 
puddings, let them boyle ſoftly a quarter 


en or an houre,and take them vp: and ſo you 


nay keep them in a dꝛie trug a weeke oz 


moze 2 when you ſpend "hems you muſt 
gople them. 


To make Rice Puddings. 


Dyle halfe a pound of Rice with 

thzee pintes of Milke, a little bea- 
en Pace, bople it vntill your Rice be dzie, 
nt neuer ſtirre it, but if yon-chaunce 
0 ffirre it, then pon mut ſtirre it con⸗ 
innally oz elſe it will burne : powze 
jour Rice into a Collinder, oz elſe into a 
trainer, that the moi ſture may runne 


of ae ane from it: then put to it ſire Egges, 


ind put away the whites of thzee, halfe 
pound of Sugar, a quarter of a pinte 
Roſe⸗water, a pound of Currans, a 
ound of Beeke ſuet chzed ſmall, ſeaſon 
| wich Nutmeg, Dinamon, and a little 
dalt, ſtirre all this together with a ſpone 


inne, die the ſmalleft guts of a Bog 


na faire cloth being watered and ſeou⸗ 
td fit foz the Puddings, and fill tho 
ee 
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Tearmes of a Carver. 


= EY Reake that Dere,leach 
ay TY that Brawne, reare 
1 de Sate lift tha 
N 9 Swan, ſauce that Ca 
n pon, ſpoile that Hen, 
172 fruch that Chicken, vn⸗ 
bzace that Mallard: 
vnlace that Conp, dil⸗ 
mber that Perne, diſplay that Cranes 
figure that Peacock, vnſoynt that Bit⸗ 
e, vntatch that Curle w, allay that Fe- 
t, wing that Partrich, wing that 
natle, minte that Ploner, thie that Pi⸗ 
on; bozder that Paſtie, thie that Mod⸗ 
* thie all maner of ſmall Birds. 
Timber the Fire, tire that Egge, chine 
* Salmon, fring that Lampzy, ſplat 
t Pike, ſawce that Plaice, ſawce 
at Tench, ſplay that Bꝛeme, five that 
addock, tuske that Barbel, A — 
ron 
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Mroute, finne that Cheuine, franſen (Met 
Tele, traanch that Sturgion, vndertra; 


that Pozpas, tame that Crab, barbe tz 
Aobſter. | | 


The Office of the Butler and Pantler, 
Yeomen'of the Cellar and 
Ewry. 

FT Yea chalt be Butler and Paiitler; 
I the firit yeare,and ye muit haue th; 
pantry Knives, one unife to ſquare Tr 
cher-loaues, another tu be u Chipper, t 
third ſhall be ar pe faz to make [mwt 
Trenchers ; then chip pour @oneraigt 
bead hot, and all other bzead let it be 
dap old, houſhould b2zead the dapes « 


Trencher-b2ead foure dayed old, then lnſſÞiits 
rear Salt be White and d2ye, the poet 


made of uo (wo inches bzoad, and th 
inches long: and lake that pour Sa 
celler lidde fench not the Salt ; then la 
pour table cloathes, towells and napki 


be faire fonldedin a cheſt o2 hanged vpe 


a pearch, then loke pour Wabie-kilt 
be faire poliſhed, and your ſpones cle: 
then loke yon haue two Tarriozs, ani 
and a lefſe,and wine cannels of boxe, m 
acco2ding, and a carpe gimlet and f 
£6 
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ats: And when ye let a Pipe on bꝛoach, 


a Mice thus, ſet it foure fingers bzoad h 


e neather chine vpward a ſtaunt, & then 
hall the lies neuer ariſe, Alſo ok ve haue 
u all ſeaſons Butter, Chaſe, Apples, 
peares, Nuts, Plums, Gzapes, Dates, 
gs, and Raiſins; Compoſt, grine Gin⸗ 
ger, Chard, and Quince. Serue faſting, 
utter, Plumbs, Damſons, Cherries aus 
Gꝛapes : Alter meate Peares, Nuts, 
ptritwbberries, Paftteberries um hats 
„t cheſe: Alte Blandzels,oz Pippins with 
pill carrawates in Confects : after upper 
wacted Apples and Peares, with blancht' 

d r, and hard Cheeſe: beware at Cow- 
treame and of Sfrawberries, Yattleber- 
nes, Jancat foz Cheeſe will make vun 

ane fick, dut let him ente hard 
1 E. | 1% is J 


Mard Cheeſe hach theſe operattons : it 


V 4 


vill kiepe the fomacke open. Bitter is 
Abvhoieſome firſt and laſt, f62 if will doe a⸗ 


ay all popſons: Miike, Treame, and 


et Iuncate they will cloſe the Maw, and ſs 


th a poet, beware of grne Sallets, 


ma me raw fruits, fo2 they will male pour 


doner aigne ficke, therefoze ſet not 2 
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by ſach meafes as will ſet your t&th on £ 
edge, therefoze gate an Almond and hard Woo; 
Cheeſe. Alſo of diners d2inkes if their fac 
moſitines haue diſpleaſed pour Done. 
raigne, let him eate a raw Apple, and theſWa\ 
famolittnes will ceaſe. he 
MNieaſure is a merry meane, and if it ben 
well 'uſed, Abſtinence is to bee praiſedÞd 
when God therewith is pleaſed. * 
Alſo take good he&d of pour wines ene 
ry night with a candle, both redde Mine, 
and werte Mine, and loke they reboyle 
noz leake not, and waſh the pipe heads 
euerp night with cold water, and loke ye 
haue a clenching iron, ads, and linuen er 
cloathes if nied be, and if they rebople, e 
hall know by the hiſſing, therefoꝛe kepſ® 
an emptied Pipe with the lies of colouret 
Roſe, and dꝛaw the rebopled Mine fo th 
lies, and it ſhall helpe it, and if the wt 
Wine pale, dzaw it into a Romney UeſlelF 
fo leefiing. 
Allo locke pour compoſt be faire amg 
cleane, and your Ale ſiue dapes old ere men 
dꝛinke it, then kepe-your houſe of office 
cleane, and be courteous to anſwer to each 
perſon, and Joke ye gine no perſon n 
palde dzinke,foz it will bz&d the * | 
F | 
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And when ves lap the cloth, wipe the 
002d cleane with a cloth, then lap a cloth 
a couch it is calles) take your fellow the 
ne end, and hold pou the other eud, then 
jay the cloth Nraight, the bought on 
he viter edge, take che viter parts and 
nd it eauen, then take the third * 

id lap the bought on the inner edge, and 
7 effate with the vpper part halfe a 
ot b2oad, then coner the Cupboozd 
nd thine Cw2y, with the Towell of Dia- 
x, then take thy Towell about thy neck, 
d lay the one ſide of the Towell vpon 
ee left arme, and thereqn lay pour '©8- 
maignes Napkin, and lap on thine arme 
„ vel enen Loaues of Bead, with thze o2 
Sure Trencher Laauee, with the end al 
Towell in the left hand, as the maner 
then take thy Salt⸗celler in thy leſt 
d, and fake the end of the Towell in 
bur right hand te beare in Spoones and 
nines, then fef pour Salt on the right 
ande where your @oneraigne (hall ſit, and 
mei the left fide you r@ait, ſet pour Tren⸗ 
officWitrs; then lay your àᷣ niues, and let your 
each dead one Loate by anothers, and your 
n nPpoones, and your Napkin faire fouls 
. KM beſide your Bead, then coner your 
An . - bzead 
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bzead and trenchers, ſpones and knines, 
and at euerp end of the Table, ſet a Salt 
ſeller, with two trencher Loanes, and 
ve will w2ap your Seueraignes Bead 
ſtatelp, pee muſt ſquare and p20poztian 
your Bead, and ſe that no Loafe bg 
moze than another, and then ſhall pee make 
your w2apper mannerly : then take 
Lowell of reines, of two yards and 
halfe , and take the Towell by the end: 
double, and lay it on the Table, then take 
the end of the bought, a handfull in your 
hand, wzap it hard, then lay the end ſ. 
w2apped betwene two Towels, vpor 
that end ſo wzapped. This being dong 
lay pour bzead bottome to bottome, fix: 
o2 ſeauen Loanes, then ſ vou ſef your 
Bead mannerly ingod fozme, and whe! 
your Doneraignes Table ts thus arayed 
coner all other bozds with Salt, Wren 
chers and Cups: alſo ſ& thine Tt2yb 
ar aped with Baſons and Ewers, and wa 
ter hot and cold, and ſ& y& haue Napkin 
Cups, Spones, and ſ& your Pots fo 
Wine and Ale be made cleane, and fo ft 
ſurnape make the curteſie with a cle 
vnder a faire double napzy : then take th 
@owelsend next you, and the viter * ) 
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ihe Cloth on the bitter ſide of the Table, 
Alt and hold theſe thz& ends at once, and 
id ü euld them af once, that a pleat paſſe not a 
cadFfot bꝛoad, then lay it euen where it ſhould 
tine: and after meat waſh with that, that 
 beBisat the right end of the Table, ye muſt 
akeſſ guide it out, and the Marſhall muſt conney 
io At and looke to each cloath, the right five be 
1 Montward, and dzaw it ſtraight: then muff 
ends ee raiſe the vpper part of the Towell, 
Ad lap it without any groaning, and at 
er v end of the Towell ye muſt conney 
Yhalfe a yard that the Sewer may take 
eſtate renerently,and let it be,+ when your 
oueraigne hath waſhed, dꝛaw the ſur- 
Ynape eanen, then beare the ſurnape fo the 
niddect of the boozd, and fake it vp befoze 
Mreur @oneraigne, and beare it info the 
Cw2y againe, and when pour Soueraigne 
is ſet, lone your Towell be about your 
necke, then make pour Doueraigne cur⸗ 
vagtefie, then vncouer your Bꝛead and lay it 
Ne the Salt, and lay your Napkin, Knife, 
and ſpoone afoze him, then knele on your 
Ying till the purpaine paſſe eight Loanes, 
ind looke per ſet at the ends of the Table 
ture Loanes at a Peſſe,and ſ& that etiery 
verſon haue a Napkin and a Dpoone, and 
j 2 waite 
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|= waite well to the Sewer how many Di⸗ I « 
hes be conered, and ſo many cups couer 5 
pe, then ſerue pc fozth the Table man- m 
nerlp, that every man may ſpeake of pour " 
| courteſie. 0 LY 
Ofthe Sewing of ka 
ö Fleſh. L. 
| M1 
1 He Sewer muſt Scw, and from the 
| bo2d conucy all manner of pattages, 


meates and ſawces, and enery day com- 
mune with the Coke, and vnder ſtand and 
wit how many Ditlhes ſhall be, and ſpeak 
with the Pantlers and Officers of the 
Spicerie fo2 fruites that ſhall be eaten 
faſting. Then goe to the bozd of Set 
ing, and ſee ye haue Dficers ready to con- 
nep, and ſeruants foꝛ to beare your Diſhes, 
Alſo if the Parſhell, quires, and Ser- 
geants of Armes be there, then ſerne fozth 
your Saueraigne without blame. 


Service. 


Jrft ſet per fozth Muſtard © Bzawne, 
Pottage, Beef, Mutton. ſfewed Phea 


ſant, d an, Capon, Pig, Cleniſon, Male, 
Cullard, 
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Cnffard, Leach, and Lombard, kruter, 
bannf, with a ſubtiltꝝ two pottages, blanch 
manger and gelly. Foz ſtandard Uentſon, 
roaſt Rid, Fawne, and Come, Bufkary, 
otozke, Crane, Peacock with his taile, 
Perneſew, Bitturne, Wiwdcock, Par⸗ 
trich, Ploner, Rabbets, great Birds, 
Larks, Doncets, Pampulfe white Leach, 
Amber, Gelly, Creame of Almonde, Tar- 
lew, Bzew, Dnite, Quatle, Sparrow, 
Partinet, Pearch in Gelly, pety Pernis, 
Auince bakte, Teach Dewgard, Fruter, 
Fane, Blandzels oz Pippins with Cara⸗ 
way in Conkects, Wafers and Jpocras, 
they be agreable, Now this feaſt done, 
bopde pee that Table. 


Of the Carving of fleſh. 
e Caruer maſt know the Caruing, 
and the faire handling of a Knife, and 
bow he ſhall fetch all maner of Fowle: 
your Knife muſt be faire, and pour hands 
mut de cleane, and paſſe not two fingers 
and a Thumbe vpon pour Knife, Ji the 
middeſt of pour hand ſet the hakt (are , 
blaſting the mincing with two Fingers 
and Thumbe, Carning of Pꝛead, lap- 
ingand voyding of Crams with two Fin- 
WL 3 gers 
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ger and a Thumbe : loke pt haue the 
care, ſet neuer on Fiſh, Fleſh, Beaſt no; 
Fowle , moze than two Fingers and a 
Thumbe, then take your loafe in pour left ] 
hand, and hold your nife ſarelp,enbzew 
not the Table cloth, but wipe vpon your la 
Napkin, then take your Trencher-loafe in | 
your left hand and with the Edge of pour 
Table-inife take bp the Trenchers as D1 
nigh the point as pe may, then lay faure 0 
Trenchers to your Scueraigne one by an in 
other, and lay thereon other foure Tren⸗ wi 
chers, oꝛ elſe twaine, then take a M oafe in Y 
your left hand and pare the Loafe round an 


about, then cut the ouer cruſt to your o/ fil 
ueraigne, « cut the neather cruſt and voi] It 


the paring,and touch the Loaf no moze al- de 
ter it is ſo ſerued, then clenſe the table that be 
the Sewer may ſerue pour Soueraigne. 0 
Pee mul? alla know the famoſfities of 
Filh, Fleſh,and Foules, and all manner of 
Salwces accoꝛding fo their appetites, theſe 
bee the fumoſities ; Dalt, ſoure, relfie, bo 
fat, fryed, ſinewes, skinnes, honę, croupes, th. 
poung feathers, heads, pigeons bones, and Aft 
all manner of legges of beaſts and fowles 
to the other ſite, fo2 theſe be fumoſitles, 
lay them neuer to your Doueraigne. 
| Service. 
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. 

th | Service. 

id a . 

left T Ake your Knife in pour hand and cut 
Bꝛabne in the Dich as it lpeth, and 


lay on pour Soner aignes frencher ; and 
(& there be Muſtard. 

Aeniſon with furmitp is god foz your 
Soneraigne, touch not the Uenifon with 
ure our hand, but with your Knife, cut it out 
an into the furmity, doe in the ſame wiſe 
ren, | with Peaſon and Bacon, Beefe, Yen and 
in Putton: pare the Beefe, cut the Putton, 
und and lay fo your Soueraigne: beware of 
ſamoſittes, ſalt, ſine w, fat, reſty,and raw. 
In Sirup, Pheaſant, Partrich, Sfock- 


our 
e in 
our 
| as 


bold 
» af, daue, Chickens, in the left hand take them 


by the Pinion, and with the fozepart of 
your Knife lift vp your wings, then mince 
it into the ſirup, beware of skin, raw and 
new: Gooſe, Teale, Pallard and Swan, 


heſe f ratſe the Legges, then the wings, lay the 
ſtie, | body in the midſt oz in any other Platter, 
pes, the wings in the middeſt, and the Legges 
am] affer, lay the Wzawne betwene the legges 
vles and the wings in the platter: Capon oz 
ties Yen of Gzeece , litt the Legges, then the 
wings, and caſt on wine oz ale, then mince 


L 4 the 
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the wing and giue pour Doueraigne: Fe, 
ſant, Partridge, Ploner,o2 Lapwing, raiſe 
the wings and after the legges, Mood 
tocke, bitturne, Egrit, @nife, Teirlew an 
/ Perneſew, vilace them, bzeake off the Pl ton 
ntons; and bzeake the necke, then raiſe the 
legges, and let the keet beon Kell, then the 
wings. A Crane tatle the wings ſtrſt, an 
beware of the trumpe in his bꝛeſt, Pecock Ago 
Stozké, Buatd, und Shonittard, viilaceWHe 
them as a Crane, and let the fret be oh fill. Mir 
Nuatle, Sparrow, Larke, Yarttnet,Pt 
vean;Swalltwand Thzuch, the leggs firlt, 
then the wings: Fawne Rid, and Lambe, 
lay the Kidney to pour Bottergigne, then 
likt vp the Shdtilder, and giue to your S0- 
ueraigne, a ribbe. Uenifon roaſt, cut it in 
the Dith, and lay it to pour Soncraigne a 
Coriny, lay him on the backe, cut away the 
vents betwene the hinder legges, bꝛeakeſſt 
the catnell bone, then ratſe the fives, then he 
lay the Comp on the wombe, on each dean 
MO, the two fibes departed from the on 
hy hen Fe „Cgine, and ſtdes alt 
4 fo px muſt mince fonte Mitt 
Lei THR 0 mente that bat du 
igne max take it tu the ſawee, All e 
waere open them e 
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the Coffin, and all that be cold open them 
In the midway, Cuſtard, checke them inch 
A (qtare, that your Douerazane may cate 
Doucets, pare away the ſides and the bot- 
tome, beware of fumoſifines, Fruter, 
baunt, Frafers they ſay be god, better 
Wis Fruter Pouch, Apple Fruters be good 
hot, and all cold touch not. Tanſep, is 
god hot, Mozts of gruell, of Birke, oz of 
Matton is god, Gilly, Boztrus, Creame 
if Almonds, Blanch⸗Manger, Julſſell ano 
Charlet, Tabage andvmbles of a Deere, 
be good, and all other pottage beware of. 


Sawees for all maner of Fowles. 


N UtTtars is god with Brawn, Bee, 
chine of Bacon 2 Mutkon: Uerjapce 
god to bople Chickens, # Capon : Swan 
vith Chaldzons : ribs of beefe, with gar⸗ 
ick: Muſtard, Pepper, Uerjayce, Ginger, 
mute of Lambe, Pig + Fawne:Pultarvx 
dugar, to Feſant, Partrich and Conay: 
es ace Gamlin, ta Herafew, Egript, Plas 
e er. and 3 1 and Curlew, — 
Sar, and water ar Camet, Buſt ard, 
dhati Hard id Bittur ne lawce, Gamiin, 
Acobcock, Lapwing , Larke, _— 
yz © ar⸗ 5 
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Martinet, Ueniſon,and Onite, with white 
ſalf : Sparrowes and Thzoſtles, wit 
ſalt and ſinamon , thus with all meat! 
fawce ſhall haue the operation. 


Ot the Feaſts and ſervice from Eaſter unt | 
Whitſontide. 


N Caffer dax, and ſo fo2th to PentM, 

cot after, the ſeruing of the Tabla, 
there ſhall be let B2ead, Trenchers an; 
ſpones after the eſtimation of them tha 
ſhall ſif there, and thus por ſhall ſern 
pour Doneraigne ; lay Trenchers, and i 
he be of a lower degr& o2 eſtate, lay fi 
Treuchers, and if he be of a lower degra 
foure Trenchers, and ok a lower degreq,, 
thzx Trenchers, then cnt bzead faz you 
Soueraigne, after pe know his conditM. 
ons, whether it be cut in the middeſt of 
pared, oz elſe to be cut in ſmall pieces, al 
von mult vonder ſtand how the meate ſha 
be ſerued befoze pour Scueraigne, 4 
namelp on Eaſter dap, after the gonei 
'nance and ſeruice ot that Conntrey wh 
re were bozne, Firſt on that day 8 
wall ſerne a Calfe ſodden, and ſoddeic , 
E929 with green ſalce, and ſef ws | 4 

| 02 


\ I > ta 
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hite 0ze the molt pꝛincipall eſtate, and that 

wil zd becanſe of his high eſtate ſhall part 

eal:W-m all about him, then ſerne pottage, as 

Aozts, Notes, o: Bzewets, with Berfe, 

gutt on, 02 Ueale, and Capons, to be co⸗ 

tured with Datfron, and baked meates, 

nd the ſecond courſe, Juſſell with Mamo⸗ 

, and roaſted Endoured, and Pigeons, 

vith Bakte meates, as, Tarts, Chewets, 

Wd Flannes, and other, after the diſpoſt- 

lon of the Cokes, and at @upper time 

Wiuers ſawees of Putton oz Ueale in 

Noth, after the ozdinance of the Steward, 

nd then Chickens with Bacon, Ueale, 

"Foal Pigeons, oz tamed, and Kid roaſt 

"With the head, à the purtenance of Lambe, 

Ind Pigs fete with Uinegar and Par- 

Coy thereon, and Tanſep fryed,and other 

akte meates: vt (hall vnder ſtand this 

-Fnanner of Seruice, dureth to Penticolt, 
anc fiſh dapes. 

Alſo take herd how ve ſhall array theſe 
hings befoze your Soueraigne.- Firlt pe 
hall ſ@ there be Green ſawce of ſoꝛrell oz 
if Wines, that ts. hold a ſawce foz the firſt 

| 7 and y& hall beginne to raiſe the 
apon. 5 


” 7 # © 
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SESEI-SESS 5 
TRIS EL LIED CRE ESE1 


A generall Table of directio 


tor the order of Carving up of 
Fowle,to diteſt them which 
know not, and are wil- 
ling to learne, 


Lift that Swan. 


I a swnm, mult be tol 

V her right down in the mi 
dle of the breall,+ lo cle 

I thozow the back, from 
n neck to the rumpe, lo pa 
het in two haltes, but you matt do it clear 
wand hand ſomelp, that you bzeak not n 
tearethe meat, then la two halfs in a faßte 
Charger, with the llit fives downewar fr 


thzow [alt about it, and ſet it againe on ii 


Table. Let pour ſawce be chaldzon fo: 
Swan and ſerue it in ſawcers, . | 


of Carving. 


Reare the Gooſe. 


Ou muſt bꝛeake a Gaſe vp caontrary- 

dio, te this faſhion. Take a Goſe being 
Nied, and take of both the Legges 
ol Khir like a ſhoulder of Lambe, take them 
its from the baby, then cut off the bell 
end: cloſe to the lower end of the 

|: then lace her downg with your knife 

ne thozow the beat, on each fide your 
umbs b2zeadth from the bone in the 

iddle of the bzeaſt. Then take off the 
nin of each foe, and the fleſh which 

t laced with pour knife, raiſe it vp 

ane from the bone, and fake it cleane 
m the carkaſſe with the Pinion, Then 

vp the bone Which lyeth befo2e in the 
alt, which yon commonly call the Per⸗ 

. | chonghl.the skin and the fleſh being vp⸗ 
it. Then cut from the bꝛeaſt bone an9- 

tClice of fleſh cleane thoꝛow, and fake 
ane from the bone: then turne your 
alle, and cut it aſunder , the backe 
aboue the loyne bones, then take 

e Rennpe end of the Back ⸗ bone, and 

0 in a faire Diſh, with the ckinnte ſive 
 vpward, 


* 
* 
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vpward, lay at the foze-end of it the Mer MP! 
ry-thought, with the skinne-ſide vpward WW 
and befo2e that the apꝛon of the Gooſe Mont 
then lay your Pinions on each ſide con at 
trary, ſet pour legges on each ſide contraYide: 
rp behinde them, that the bone end of thalllic 

legges may {tand vp croſſe in themibvight 

of the Diſh, and the Wing 'Pinfong m mai din 
come on the cntfive of them. Put vnderſſſhe | 
the Ming Pinions on each ſide the lo — e 
flices of fleſh which you cut from th hat 
b:eaſt-bone, and let the ends meet vnde I 
the legge-bones, and let the other ends lt JL 

cut in the Dich betwirt the Leg and thek 
Pinton: then pow2e in yonr ſawce into thut 
Diſh vnder yoar meate, then thzowoß de 
Salt, and ſet it on the Tables half 


To cut up a Turkie or Buſtard. 


Du mutt raiſe vp the Leg very faire 
and open the joynt with the point « 
your Knife, but take not off the Legge ub 
Then lace downe the bzeaſt with peut 
Bnile on beth ſides, and open the breaiou' 
Pinion with the Knife, but take not tht t 
Pinion off, then raiſe vp the Perriart 
thought betwirt the bzeaſſ-bone and 1 [tl 

0 
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toppe of the Merrp⸗thonught, then lace 
\MWowne the flefl} on both ſides of the bzcaTs 
hone, then raiſe bp the fleſh called the 
\awne, and turne it cutward vpon both 
des, but bzeake it net, na cut it not off, 
ben cut off the wing Pinion, at the joynt 
to the body, and ſticke on each five the 
inion, in the place where pe turned out 
ei e bzawne, but cut off the Carpe end ol 
ue Pinion and te ke the middle pece, and 
Hat will fit juſt in the plate. 
You may cut vp a Capon oz Pheaſant 
be lame wap: bat ef pour Capon cut not 
fthe Pinion, but in the place where you 


de Gtzard of pour Capon, on each ſide 
galfe. 


Diſmember that Herne. 


Ou muſt fake off both the legges, lace 

it downe to the bꝛeaſt with your Knife 

8 ſides, and raiſe vp the fleſh, and 

ponMake it cle ane off with the Pinion, Then 
realou muſt ſticke the head in the bꝛeaſt, and 
of th et the Pinion on the contrary fide ofthe 
erriftarkaſſe : and the legge on the other ſide 
d t the carkaſſe, ſo that the bone ends may 
fo mee 
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miete craſſe ouer the carkaſſe, and the o. 


ther wing croſſe aner vpon the top of the 
carkaſfſe. | 


Vubrace the Mallard. 


Aiſe vp the Pinion and the Legge, 
but take them not off, and raiſe the 
Merrie-thought from the bzcatt, and lace 
it downe on each ſine of the b2caſt with 
pour Knife, bending ta and fro like wanes, 


Vnlace that Conny. 


Urne the backe downeward, and cut 


the belly flaps cleane . off from the 
Kidney, but take herd you cut not the Kit 


nep, 602 the fleſh. Then put in the point 


of your Knife betweene the Ridnies: and; 


looſen the fleſh from the bone on each ſite 
of the bone, then turne vp the backe of tho 
Rabbef, and cut it croſſe betwene the 
wings, then lace it downe cloſe by thay. 
bone, with your Knife on both ſides, then 
open the flech of the RKabbet, from theſſ 
bone with the point of your Knife again 

the Kidnic : and pull the Legge open ſoft 
ly with your hand, but plucke it not of. 
then 


e 9. 
the 
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hen thauſt in pour Knife betwirt the ribs 
and the Aidnep, and Clif !? out, then lay the 
a cloſe together. 


Dre 


If che Carving of al manner of 
Fovles. 


_ Sawce that Capon. 


Anke vp a Capon, and lift vp 
e bhbe right legge and right 
wing, and ſo array fozth,and 


4 8 | 5) lay him in the platter as he 


A (honld flie, and ſerve pour 
onoraigne, and know well that Capons, 


Cbickens be arraied after one ſawce,the 


ickens ſhall be ſawced with grene 


ue o2 Uerfuyce, 


Allay that Feſanr. | 
Take a Feſant,raiſe his legges and his 


Pings, as it were a Hen, and no ſawce 


it onely Walt. 
Wing that Partrich. 


| Take a Þ Partrich, and raiſe his legs and 


wings as a Henne, if vc mince him, 
ce him with _ Powder of Gin- 
ger, 


— 
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ger, and ſalf, then ſet him vpon a Chafin/ 
dilh of coales to warme, and ſerue it. 


Wing that Qualle. 
Take a Quaile and raiſe his legges 
and his wings as a Hen, and no ſawce but | 
Halt. 
Diſplay that Crane. 
Take a Crane and vnkould his legges, 
and cut off his wings by the foynts, then 
fake bp his wings and his legges, and 


ſawce them with powder of Ginger, Mu ⸗ nd 


ſtard, Uinegar and Salt, 
Diſmember that Heron. 

Take a Heron and raiſe his legges and} 
his wings as a crane, and ſawce him with 
Uinegar, Puſtard, Powver of Ginger 
and Salt, 

Vnioynt that Bitturne. 

Take a Eitturne and raiſe his leageÞ 
and his wings as a Heron, and no ſawich 
but Salt. 


Breake that Egript. 

Take an Egript and raiſe his leageMt 
and his wings as a Heron, and no law 
but Salt. 

V ntach that Curlew. 


W Curlew and raiſe his leg | 
an. 
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ind his wings as a Henne, and no ſa wee 
Int Halt. 

Vntach that Brew. 

Take a Bzew and railehis legges and 
's wings tn the ſame manner, aud no 
wee but one ly Walt, and letue it to pour 
oueratgne. 

Vnlace that Conny. 
Take a Conny and lap him cn the back, 
deut away the vents, then raiſe the 
ings and the ſides, and lap bulke, chine, 
nd ſides together: Saboce, Winegar and 


)owder of Ginger. 
Breake that Sarcell. 


Take a @ercell oz Teale, and raiſe his 
ings and his legges, and no ſawce but 
elp Dalt. 

Mince that Plover. 

Take a Plouer and raiſe his legges and 

Wings as a Yen, and no ſawee but onely 


A Smite, 

Take a Snite and raiſe his wings, his 
ageY90s and his ſhoulders, as a Ploner, and 
awcalſawce but Salt, 

Thie that Woodcock. 

Take a Woodcock and raiſe his legges 
acePa Hen, this done dight bim the bꝛaine. 

and 2 From 


= 
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From the Feaſt of Whitſontide unto 
Midſummer, 


N the ſecond Courſe foz the meatesh 
fozeſapd pt ſhall take fo your ſawce 
Ale, Wine, Uinegar, and powders aft 
meate,but Otnger and canell from Pentf 
coſt to the Feaft of . John Baptiſt. 
The firſt coarſe ſhall be Bete and Pu 
ton with ſodden Capons, oz roaſted, and 
Capon be ſodden, array him in the manne 
ako eſaid, 4 when he is roaſted, thou mu 
caſt on Salt, with Mine oz with Ale, the 
take the Tapon by the legges, and caſt 0 
the fawce,and bzeake him out, and lap hi 
in a Diſh as he ſhould flie, firſt p tha 
cut the right legge and the right ſhoulde 
and bet werne the foure members lap tt 
bzawncofthe Capon, with the croupel 
the end betwene the legs, as it wers po 
ſible foz to be joyned together, and othe 
bakte meates after. And in the lecc 
courſe, pottage ſhall be Juſlell Charlet c 
Pertrus, with pong G ele,Ueale,Pozk 
Pigeons, oz Chickens roaſted with Par 
puffe, Fritters, and other bakte meatiſ a 


alter the ozvinance of the Coke. * w 


| 
| 
| 
f 
f 
| 
F 
b 
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the Gwſe ought to be cut member to mem⸗ 
ber, beginning at the right legge, and ſo 
fo2th vnder the right wing, and not vpon 
the joynt abone, and it ought to be eaten 
with grene Garlike, oz with Sozrell, c2 
tender Vines o Uerfuyce in Summer 
ſeaſon after the pleaſure of your, Soue⸗ 
| raigne : alſo pe ſhall vaterſtand that all 
manner of Fowles that haue whole ft, 
chould be raiſed under the wing and not 
aboue. 


From the Feaſt of Saint Tohn the Baptiſt 
unto Michaelmas. 


N the fir courſe : Pottage, Wozts, 

Gzuell and Farmenty, with Ueniſon 
and Doztrus, and peſtles of Pozke, with 
greneſawce, roaſted Capon, ſwan with 
Chawoꝛon. In the ſecond courſe, pottage 
after the oꝛdinance of the Cokes, with ro- 
ited Mutton, Ueale, Pozk, Chickens oz en- 
doured Pigeons, Yerneſewes, Fritters 
02 bakte meates, aud take herd of the Fe⸗ 
ſanf, he ſhall be arayed in the manner of a. 
Capon, but it ſhall be done d2ye withont 
any moyſtnre, and he ſhall be eaten 
wich ſalt, and powder of Ginger, and the 


D 3 Yerae- 


- — MM ——— — 


- 


Yerneſew ſhall be arrayed in the ſame 


Uenle, Pullets, Chickens ,.. Pigeons, 
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manner Without any moyſtare, and hie 
Gould be eaten with Salt, and Powder, 
al'o pee ſhall vnderſtand that all manner 
of Fowles hauing open clawes, as a Ca- 
pon, ſhall be tyꝛed and arrayed, as a Capon 
and luch other. 


From the Feaſt of Saint Michael nnto the 
Feaſt of Chriſtmas. 

N the fir courſe pottage, Beete, Mut⸗ 

ton, Bacon, peſtles of Po, ke, oz with 
Goſe, Capon, Ballard, ® wan o2 Feſant, 
as it is befoze ſaid, with Tarts o2 Bake 
meates, o2 Thines of Pozke. In the ſe⸗ 
cond courſe, Pottage, Poztrus 02 Cones 
oz Dew : then roaft fieſh, Putton, Pozke, 


Teales, Migions, Pallards, Partrich, 
Wodcocke, Ploner, -Bitturne, Curlew, 
Yerneſew, Ueniſon roaſt, great Birds, 
Snite, Fcldfares, Th2ulhes, Fritters, 
Chewits, Berke with ſawce, Geloper, 
roaſt, with ſawoce pogill, and other baked 
meates as is afozeſatd, and if pe carue 
befoze pour Loꝛd oz your Lady any ſodden 
fleſh, Carue away the skinne abone, then 
Carue reaſonably of the fleſh foz your 
Lo2d hf 
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Lozd and Ladp, and ſpectally oz Ladies, 
o: they will Cone be angry, foz their 
r, thoughts be ſone changed, & ſome Lozds 
r will ve ſocne pleaſed, and ſome not, as they 
„ be of complexion. The Gwure and ſwan 
n map be cut as pte doe other Fowles that 
haue whole fete, oz elſe as your Lo2d oz 
your Lady will haue it. 
je Alſo a ſwon with a Chadzon,Capon, oz 
Felant, onght to be arrayed, as it is afo2e- 
fs ſaid, but the kin muſt be had away, and 
th when they haue bene. carued befoze pour 
it, Loꝛd oz pour Lady, fo2 generally the skin 
e ot all manner whole footed Fowles, that 
cs haue their lining cn the water, their skins 
es be wholeſome and cleane, fo2 by cleanneſſe 
e, ok water and fiſh is their lining, and ik they 
s, Jeate any finking thing; it is made ſo clean 
h, I with the water that all the cozruption ts 
v, cleane gone away from it. 
s, And the skinne of a'Capon, Menne, oz 
's, Chicken be not ſo cleane, fo2 they eate 
2r, | fonle things in the Cr&te, and therefoze 
the skinnes be not ſo wholeſome, koꝛ it is 
not their kinde to enter into the River to 
make their meate voyd of the flith. Mal⸗ 
lard, Gooſe, oz Swan, they eate vpon the 
land fonle meate, buf anon after the 
| | D 4 kinde 
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kinde they goe fo the Kiner,and there they 
clenſe them of their foule tinke. A Feſant I p3 
as it is afoꝛeſaid, but the skin is not whol⸗ 
ſome, then take the heads of all field birds, 
t wood birds, as Feſant, Peacock, Pars 
trich, Woodcock, Curlew,toz they eate in 
their degree foule- things, as wozmes, 
toades, and other ſuch. | 


The ſecond Part of the Sewing 
of Fiſh. 


—_— —— 
—_— —— — — — —— wt ———————— 


The firſt courſe. 


A Dgoeto the Sewing ol filth 
5 > # muſcalade , Menewes in 
\==:1 Sew, of Pozpos oz of Sal- 
AI! mon, bakfe Yerring with 
1 „ Sugar, Gzene fiſh, Pike, 
Lappe, A roaſted, bakte 
Gurnard, and Lampzey bakte. 
The ſecond courſe. 
| Gelly white and red, Dates, in Cons 
but, Þalibut foz Kandatd, 155 Trout 
Pullet, 


—— ——— — 
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ey Bullet, Cheuin, Sole, Celes and Lam⸗ 
nt pzep roaſt,Tench in Gellp. 
The third courſe. 

Freſh Sturgion, Bzeame» Pearch in 
Gelly, a Joule of Salmon, Sturgton, 
Melkes, Apples, and Peares, roaſted with 
dugar Candy. Figs of Palike and .Rat- 
ſins, Dates capt with minced Ginger, 
Wafers and Jpocras they be agreeable, 
8 this Feaſt being done, vopd pe the Table. 


Of the Carving of Fiſh. 


He Carner of Fiſh,mult ſ& to peaſon 

and furmenty, the taple and the liner, 
ye mult loke1f there be a Salt Pozpos oz 
cle, Turrentine, doe after the fozme of 
fih } Ueniſon, baked Her ting, and lay it whole 
bpon pour Soner aignes Trencher, white 
Herring in a Dich, open it by the backe, 
picke out the bones and the row, and fer 
there be Puſtard. Ok ſalt-fiſh,grene-filh, 
lalt Salmon, and Conger, pare away 
the skinne: Salt /ſiſh, Stockfilh, Mar⸗ 
liag, Mackrell, and Bake with Batter, 
take away the bones and the skinnes: a 
Pike, lay the wombe vpon his Trencher, 
with Pike ſawce enongh, a ſalt Lampꝛep, 
gobon 
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gobon it in ſeuen oz eight pieces, and lay it 
to pour Soueraigne: a playce, put out 
the Mater, then croſfe him with pour Ki 
Kmfe, caſt on Salt, Mine, oz Ale. Gur- K 
nar d, Rochet, Bꝛeame, Cheutn, Baſe, Me- 
let, Roch Pearch, Sele, Mackrell, Mhi⸗ 
ting, Hadocke, and Cadling, raiſe them by 
the backe, and picke out the bones and 
clenſe the retet in the belly: Tarpe, Bzeam, 
Sole and Trout, back and belly together: 
Salmon, Conger, Sturgion, Turbuthir- 
bol, Zhozaback, Hound⸗Ach, and Halibut, 
cut them in the Diches the Pozpos about, 
Tench, in his ſawee, cut two Eeles and 
Lampzaies roaſt, pull off the skin, pick ont 
the bones, put thereto Uinegar and pow- 
der: a Crab, bꝛeake him aſunder in a diſh, 
and make the ſhell cleane, and put in the 
ſfuife againe, tem per it with UAineg ar, and 
powder them, coucr it with bead, and 
ſend it into the Kitchen to heat, then ſet it fo 
vour Daneraigne, and lap them in a Dich: 
a Creuis dight him thus, p irt him a ſun 
der, and flit the velip. and take out the fich, 
pare away the red kin and mince it thin 
vat Uincgar in the Dich, and ſet it on tha 
Table without heating: a Joule of ſturq; 
gion, cut it in thinne mozſels : and lag 
1 


e r I 
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round about the Diſh. 

Freſh Lamp2ey bakte, open the paſtie, 
hen take white bꝛead, and cut it thinne, 
nd lap it in a Diſh, and with a ſpoone 
ike out Galentine, and lap it vpon the 
zead with Red Mine and powder ok Si⸗ 
mon, chen cut a Gobon of the Lam pep, 
nd mince the Gobon thinne, aud lay it in 
he Galentine, then ſet it vpon the fire to 
rate. Freſh-herring with ſalt and wine, 
dbh2impes well picked, Flounder, Oud⸗ 
ines, Menewes, and £Þulſels, Tcles, and 
ampayes : Spꝛats is god in ſew, Puſ⸗ 
Hade in woozts, Dyiters tn ſew, Opſters 
Igrauy, Menewes in po2pas, Salmon 
male Gelly white and red, Creame of 
Ilmonts, Dates in Confetts, peares and 

uinces in ſirrup, with parſley rootes, 
boztus of Hound ſiſh raiſe ſtanding. 


Of the ſawces of all Fiſh. 


Uſtard is good foz calt Verring.calt 

fiſh, ſalt Conger, ſalmon, ſparling, 
lt Cele, and Ling: Uinegar is good with 
Wit pozpos, Turrentine, Salt Stargion, 
alt Thailpole, and alt whale, Lampzey 
With Galentine ,Uerjuyce:to Roach, Dace 
| Bzeme, 


— — 


eee ———— — 
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Bzeme, Molet, Dace, Flounders, Sale h 
Crab and Chentue with Poloder of Dinah 
mon: to Thoznbacke, Herring, Youndfiſhy, th 
Paddock, Whiting, and Cod, Uinegariſy a 
Powder of Sinamon and Ginger, grenke 
ſawce is god with G2ene-fith and YaliHirr 
but, Cottell and freſh Turbut: put no 
your greene ſawce away, foz it is gooffſeue 
with Pult ard. 9 
vpo 
The Chamberlaines Office. | Al 
The Chamberlaine muſt be diligent ; 
cleanelp in his office, with his hea Te 
combed, and ſee to his Souer aigne, that hi 1 
be not negligent of himſelfe, and ſee thaſarte 
he haue a cleane ſhirt, bꝛeech, petticote ang. 
donblet, then bzulh his hoſen within auMWcs 
without, and ſee his ſhone and hifite 
flippers be cleane,and at mg2ne when youſt 1 
Soueraigne will ariſe,warme his ſhirt bi bl 
the fire, and ſee pe haue a fot het madd lt 
in this manner. Firſt ſet a chaire by thEefe 
fire with a cuſhjon, another vnder his fectÞloy 
then ſp2ed a ſhirt vn der a chatre,t+ ſee ther B 
be ready a Kerchife, and a Combe, thei in 
warme his petticoat, his Donblet anch 
his ſtomacher, and then put on his doubſe b 
let and his ſtomacher, and then put o ea 
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IV | hoſen and ſhone, ©2 Clippers, then 
in; bp his hoſen mannerly,and tie them 
fiſt then button his Donblet hole by hole, 
gay acloath vpon his necke and head, then 
renS@ke pe haue a Baſon and Ewer with 
dalhirm water, a towel to waſh his hands, 
t noßen kn&le vpon pour kng&, aske pour 
nooſoueraigne what robe he will weare, and 
g him ſuch as he commandeth,and put 

pon him, and fake your leane manner 
and goe to the Church 02 Chappell to 

ent ur Soneraignes cloſet, and 5 there 
hea Carpets and Culhions, and lay downe 
Bokes of Pzaxers, then dꝛaw the 
artaines, and take pour leaue godly, 
goe to your Doneratgues Chamber, 
calt all the cloathes off the bed, and 

te the Feather ⸗bed, and the Bolſter, 
loke pe waſte no Feathers, then 

& blankets, and \ſ@ the ſhertes be faire 
mand werte, oz elſe loke pte haue cleane 
y thtzetes, then lay the head ſh&etes and the 
 feetFlowes, then take vp the Towell and 
* Baſon, and lay Carpets about the bed 
* Mindowes and Cupboozd lapde 
cuſhions: alſo looke there be a good 

deut ER. bzight, and ſ& if the houſe 
[ , eaſement be [wirt and cleane, yo 
the 
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the pziny bozd couered with griene tio Th 
and a cuſhion, then ſ& there be blanb Th. 
doune, oz Cotton foz your @oneraignYLV 
and loke ye haue a Baſon and EW TL 
with water, and Cowell foz your Sov 
raigne, then take eff his gowne,and b2inj* 
him a mantle to kepe him from cold, the Tb 
bꝛing him to the fire and take off his chr Tb 
and his Molen then take a faire Rirchieſl Tb 
of reines, and combe his head, and prt 
his Kerchiefe and his Bonet: then pred Tt 
downe his bed, lap the head cherte a 
the Pillowes, and when pour Soueraig 
is in bed, dzaw the Cartaines, and I! 


there be Poꝛter oz ware of perchours re 
dy, then d2ine cut dogge o2 Cat, and lol 
there be Baſons and Urinall ſet nere youſſ®! 
Soueraigne, then take pour leaue maneil T 
ly, that your Doueraigne may take hi 


elt merrily 1 
Of the knowledge which is required off 
the Marſhall and the Vſher. — 


Ye Parſhall and the Uſher mut 
1 knew all the Estates of the Lan 
and the high Cates of a King with t! 
blood Royall; 3 | 
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eo The Eſtate of a Bing. 
übe Eſtate of a Rings ſonne,a Pzince.! 
mALhe Eſtate of a Duke. 
LTde Cltate of a Parqueſſe. 
The Eftate of an Carle. 
The ECate of a Biſhop. 
The Cate of a Uiconnt. 
The Eſtate of a Baron. 
The Eſtate of the th2w chefe Judges and 
the Maioz of London. 
Tbe Cate of a knight Bacheloz. 
The Eſtate of a night, Deane, Archdeas 
| con. 
he Eſtate of the Maſter cf the Kolles: 
The Ettate ot other Juſtices, and Barons 
bot Checker. 
The Eſtate of the Maioꝛ of Calite. 
The Cate of a Doctoz of Diuinitp. 
The Eſtate of a Dodoz of both the 
Lawes. | 
The Eſtate of him that hath bene Maioꝛ 
ok London, and Sergeant of the Law. 
The Eſtate of a Balter of the Chancery, 
and other TWozſhipfull Pzecchers and 
mull Clarkes that be gr adua ble, and all other 
Land ders ol chaſte perſons and Paieſts, woz- 
b thipfall Derchants, and Gentlemen, all 
Itbeſe may ſit at the Squires table. 


Th 
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A Duke may not ke pe the hall buf each, 


Eſtate by themſclues in Chamber oz in 


Pauilion, that neither ſ& other: Marques, 


Carles, Biſhops and Utcounts, all theſe — 


map fit at a meſſe: a Baron and the Pay 
i102 of London, and thz&e chiefe Judges, 


and the Speaker of the Parltaments, ally 


theſe may ſit two 02 thzee at a meſſe 2 ant 


all other ſtates may it thzee oz foure at a 
meſle : alſo the Marſhall muſt bnderfand 


and know the blood Ropall, foz ſome 


Lo2d is of the blood Royall, and of (mal 


linelibood, and ſome Knight is weddet | 


vntoa Lady of Royall bid, the ſhall 


__ kepethe Estate of her Lo2ds blood, an! 


therefoze the Royall blood ſhall baue the 


Reuerence, as J haue ſhewed you befoze f 


alſo a Parſhall muſt take hed of the 
birth, and next of the line of the bloot 
Royall : Alſo he maſt fake heed of the 
Kings Dfficers, of the Chancelloz, Ste 


ward, Chamberlaine, Treaſurer, andy, 


Comptroller. 
Alſo, the Þarſhall muff take herd vntc 
firangers, and put them to wozlthip an! 


renerence, fa2 if they haue good chere iet 


is your @cueraignes honour. Alſo 
Parthall mult take hed, if the King ſen 
bout 


tt 


1 
R 


pt 
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yur Doneraigne any meſſage, and if hee 
nda knight, receine him as a Baron, 
nd if he ſend a Yeoman, receiue him as a 
mire, and if he ſend a G2zome, receine 

em as a Yeoman, Alſo it is no rebuke fo 
veces to ſet a groome of the Rings at 
b Cable. 


DD 


A true and approved Receit, for the 
right making of the beſt 
Ipocras. # 
Ake of Gꝛains halte a dzagme;fake of 
Sinamon 4. onnces, of Ginger, two 


Inces. of Nutmegges halfe an ounce, of 
Flones and Pace of either a quarter of an 
nce, b2niſe theſe well in a Moztar, and 
{fuſe them in a gallon of white-wine 4.02 
daa ayes, the veſſell being clofe fopt, then - 
A to it a pound of ſugar, and a halte, when 
ſe ſagar is diffolned, put to it halte a pinte 

and Noſe⸗ water, and as muth milke: let it 
and a night, and then let it run thozow 

vat Ipocras Bagge, then map pon put it 
ande a fine new Rundlet if you pur paſe fo 
ſo N put it into certaine pots foz the pꝛe⸗ 


cenf**. | 4 
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far 
an 


pe. 


m 
Ake 8.1 0. 03 11. white naples, an . 
bꝛeake away their ſhells from them] | 
then pat them into a bowle of water fo © 
twelne honres, to clenſe themſelues fron ©! 
their lime, then take them from that wa A 


An excellent and much approved receit, 
for a long Conſumption. 


ter, and put them into an other bowle 0 
running water foz twelue howers moze 
then take them ont, and put them inte 
halte apinte of White Wine, and kepe 


them in if twelne houres, then take 4 
quart of Ned Cowes Milke, and put tha 
nales out of the Wine into the Pilke 
and boyle the quart of Milke with the 
Snavyles put into it, vntill it be boyld to: j 
pinte,then put into it one ounce of Candey 
Sugar, and ſo gine the ficke party the ſam 

fo dʒinke euery mozning, and at foure off I. 
the clocke in the afternone, but you muff A; 
not let the ſtcke party eate 02 dzinke ang 
thing elſe foz the ſpace of two houres alf 
ter they haue taken this Receit, and with4 751 
out all doubt, this being duely made any Ti 
taken accozdingly, will with Gods helpe 
reconer the party being very 1 andy © 1 
% A 1 arr. 
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farre ſpent in this long lingering ſicknefſes 
and of my knowledge hath bene often aps 

pꝛoued, and is found an nr Keceltto 
kror | 


ture the lame diſeaſe, 
DICED 
8 8 4 5288 
Wa 


A Table of the firſt bock. 
inte | | i 
25 Nr ID 


ke A Bill of ſervice for an extraordinary Feaſt 
it the for Summer ſeaſon : fiſtie aiſhes 


it, 


dàn 


1772172030 tg: 


oY 19 4 Meſſe. 
fo; He firſt conrſe. #4... 


me The ſecond courſe for the ſame Meſſe, 
ame 


re C 
mull 
any 


4 

The third courſe for the ſame Meſſe- 5 
Another direction for a bill of fare for in- 
ter ſeaſon, which alſo ſerveth to ſet fotth 
+ alf your meat inorder. | Na 
vith Theſecond courſe for the ſame Nele Os 
and The firſt courſe for a ſmall common! 
xelpdf vice of Meat, to direct them wich 2 
ant © i goperfe&t , to bring them to flircher 
arte N 2 knows 


The Table. 


knowledge of greater Service. 7 
A ſecond courſe to the ſame Meſle. 1 
A Table of direRion for a Bill of Fare for 1 
Fiſh dayes, and Faſting dayes, Ember- 
weeks, or Lent. Ti 
The firſt courſe for the ſame d yet. 1 
The ſecond courſe for the ſame dyet. 10 


— — ũꝗ 
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Boylde -Meats 0 1 


O boyle a Capon Larded with Lem- x, 


mons, on the French faſhion. 1115 
To fowce a Pigge. YT, 
To ſowce Oyſters. 12 


To ſowce a Pike, Carpe or Breame. 131 
To boyle Flounders, or Gudgeons on the 

French faſhion. 14 
To boyle a Gurnet on the French _ 


To boyle a legge of Matton on the French 
_- faſhion. 15 
To haſh a legge of Mutton on the my 
faſhion. 
To roaſt a legge of Mutton on the French 
_.. faſhion. 16 
To roaſt a Neates-tongue on the French 
» faſhion. , 6 
6s W Of 0 


>» > > >» 5 - 
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To boyle Pigeons with Rice, on the 2 
faſhion. 
To boyle a Rabbet with Hearbes on the 
French faſhion. 17 
To boyle Chickens in whitebroth.. 18 
91 To boy! a Teale,or widgeon, on the oo 
10 faſhion. 
—- | Toſmoore an old Coney, Duck, or Mallard 
on the French faſhion, 19 
Another way to boyle Chickens, or Pige- 
ons with Gooſe-berries or Grapes. 
To boyle a chine of Mutton or Veale, in 
"ſharp broth on the french faſhion. 21 
To boyle Larkes or Sparrowes. WW. 


Baked-Meats 


Made diſh of Coney Lĩvers. 22 


A A made diſh of Sweet breads, . 22 
A made diſh of Sheeps tongues. 23 


A Florentine of a Coney, the wing of a Ca- 

pon, or a Kidney of Veale. 7 

A Frydayes Pye, without either fleſh or 

fiſh. MA 

A Chewet of Do | 24 
AQuarter tart of pippins. 2 

4 ae ls * | 18 


N3 A 


. 
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A Chexry-tart. | 26 
To make an Oyſter-pye. 26 
A made dith of Muſcles and Cockles. 27 
To bake a Neates- tongue to be eaten hot. 
2 
Adelicate Che wet. 2 ; 
To make an Vmble-pye, or for want of 
Vmbles, to doe it with a Lambes Feid 


and Purcenance, | 28 
To bake a Calves Chaldron. 2 by 
To bake a Carpe, 

To bake a Tench with a pudding 1n — 
belly. 30 
Io bake Eeles. 31 
To bake Chickens with og 31 
Io bake a ſteak pye with a french pudding 
in the pye. 31 
To make a good Quince pye. 32 
To make a Pippin pye. 33 
To bake a pigge. 33 
To bake Fallow Deere in the beſt manner. 
33 

To bake red Deere. 34 
To bake a wilde boare. | 34 
To bake a Swanne, : 35 
To bake a Turkey or Capon. 35 


To bake a' Hare on the French faſhion. 35 
To bake a wilde Goole, or Mallard. 36 


To 
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25 ¶ To bakea Curlew or Herne ſhaw. 36 
25 {| To bake Woodcocks or Blackbirds, 37 
27 To bake Larks or Sparrowes. 37 
ot. Fritters on the Court faſhion. 37 
27 Jo make Pancakes ſa criſpe that you may 
28 ſet them upright. 38 
of IA Sallet of Role buds and Clove _— 
id flowers. 38 
28 Jo keepe greene Cucumbers all the year re. 
-9 | 8 
29 | Tokeepe Broome Capers. 3 | 


ner | Parſlaine {talkes. 
30 Io make Caper-rowles of Raddiſh Cods. 


30 39 
31 {Divers Sallets boy led. 39 
ng {| Buds of Hops. | 40 
31 FA Sallerot Mallowes. 40 


;: As Sallet of Burdock- roots. 41 
33 To make blancht Manchet in a Frying-pan. 


33 47 
1 SM £2 

33 

4 Puddings. 

34 5 

3 Farced Pudding. 

35 A Pudding of Veale. 

35 [| A Fregeley of Egges. 

;6 | 4 Cambridge Pudding. 

'0 * N 4 
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Aswan or Gobſe pudding. 45 
A Leveridge, or Hogs pudding. 45 
A Chiveridge pudding. 45 
ARice pudding. 46 
A Florentine of Veale, dh 46 
A Marrow toaſt. 47 
Another in a Fryingpan. | 48 


A pudding ſtewed between two diſhes. 48 
To make French puffes with green Herbs. 


| 49 
Dropt Raiſins. A q 
A fond pudding. 50 


To make Puffes on the Engliſh faſhion. 31 
To make a pudding in a frying pan, 52 
To make Apple puffes. F2 
To make Kickſhawes. | 53 
To make ſome Kickſhawes in paſte to fry 

or bake in what forme you pleaſe, 54 


To make an Italian pudding. 55 
To. boyle a Rack of Veale on the French 
faſhion. 56 


To farce a Legge of Lambe on the French 
faſhion, *. 56 
To haſh Deere,Sheepe, or Calves tongues, 
on the French faſhion. 57 
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The Table. * 
Engliſh Cookerie. + . 


TY boyle a Capon. | 58 


To garniſh your Diſbes. 59 
To boyle a Capon another way. 3 5 
To boyle a Capon in Rice. 


To boyle a Capon with Oyſters, and 9 
led Lemmon. 

To boyle a Capon with Pippns. 

To boyle Chickens'in Whntebroth. ** 5 5 

To boyle Chickens in Soope. 

To boyle the common way, 4 

To boyle Chickens with Lede the 1 
Way. 


To boyle a Rabbet. 

To boyle a Rabbet with Anon and Me: 
berries. 56 

Ta boyle a Rabbet with Claret wine. 56 

To boyle a wilde Duck. + 155 

To boyle a tame Duck, or Widgin. | 

To boyle Pigeons. 58 | 

To boyle Pigeons with Capers or — 

To boyle Sawceyes. 5 


To boyle Gooſe Giblers,Swannes Gi 


' 69 
Siblet with Hearbs and Roots. 3 
1 0 


The Table. 


To {moore a Racke, or ribbes of Mutton, 


70 

For the fillets of a Veale,ſmoored in a fry- 
ing panne. 71 

A Diſh of ſteakes of Marton, ſmoored ina 
frying-pan, . dl 
To moore 4 Chicken. 72 


To fry Muſcles, Pery-Winckles, or Oy- 


ſters to ſerve with a Duck, or ſingle by 


themſelves. 72 
To marble Smelts, Soales, Flounders, plaice 
&c. 73 
To Conger Eeles in \ Collars,like brawn. 73 
To ſowce a Pigge in collars. 74 
To fowce a breaſt of Veale. 75 
To haſh a ſhoulder of Mutton,or a legge of 
- Lambe, 75 

A leg of Lambe farſt with Hearbs. 76 
To ſmoore Calves feet. 77 
nother way. (Fab. 77 

o haſh Neates-tongues. 78 
The fame with Cheſt- nuts. 78 
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Caine Gelles. 


Cie [l Gelly. 
To make r of Pippins of he 
colour 


The Table. 


colour of Amber. 80 
To make a Gelly of Pippins, as orient red 
as Rubie. ä 81 


To make white leachof Almonds. As alſo 
after ward to make it either yellow, green, 
or red. oof 81 


2 5 855 25 88 885 


A Table of the ſe econd boote. 
FO boyle a Capon larded with Lem- 


mons, on the French faſhion, 87 

To boyle Chickens. | 88 
4 way to boyle Chickens, or a Ca- 
pon in White brot. 89 


Another way to boyle Chickens for 35 
that is fick, and to provołe ſleep. 

Another way to boyle them on Sorrelſops, 
for him that hath a weak ftomack. 91 

To boyle a Partridge. ye 

To boyle a legge of Mutton on the French 
faſhion. 

To farce aleg of Mutten. 

To farce a leg of Lambe. 

To ſtew Trouts. 

To make a farſt Pudding. 


N The Table. 
o boyle a Pike. | 98 


) 

To farce a Legge of Mutton on the French T. 

faſhion. 991 ! 

To boyle a Carpe or Breame. 101 - 
To boyle a Wild Duck; Widgin,or a Teale 
on the French faſhion. 102 
Another way to boyle ſmaller Carpes or 
Bireames. 103 
Another way to boyle a Leg of Mutton or 
Lambe. 104 
To boyle Eeles. | 9's 105 
To boyle a Rabbet. 105 


To beyle Lamprels. 106 
To boyle a Neck, or a Loyne, or a Chine of 
© Mutton, or to boyle a Neck, or Legge, a 
- Fillet or a Knuckle of Yeale, or to boyle 


Leg or Layne of Lamibe.' ' ' 10 

Io ſtey Smelts or Flounders. 108 Tc 

To boyle Pigeons on the Preach faſhion. Te 
* | 10 169 
Another way to boyle a Pike. 109 
To boyle Olives of Veale. 111 
To boyle a Mullet, or a Pike with Oyſters. 


112 

To boyle a tame Duck. 113 

To make a Raſher of Mutten, or of colde 

Lambe. | 113 
To boylea knuckle of Yeale, ora necke of 

Q. Mut- 


The Table. 
Mutton. | 


114 
To ſtew the tibbes of a * of Veale in 
ſteakes. 115 


CY 


Bakte M eats, and 
Rick ſhawes. 


To a grand _ 116 
Io ſowce a Pigg 117 
To male Paf:paſte, 118 
To roaſt a Legge of Mutton, or a Cowes 
Vdder. 12 
70 malce an Olive Pye to be eaten hot. 
122 
Io roaſt a ſhonlder of Mutton to ſerve for 
either dinner or ſupper; 124 
Io bake a Chicken- Pie to be eaten hot. 24 
To roaſt a Neats gc to be eaten hot. 
125 
To bake a Neats tongue to be eaten hot. 
126 
Iro roaſt a pigge with a Pudding in his 
bellie. 127 
Io bake a pigge to be eaten hot. 128 
Another way to roaſt a Legge of ok 
1429 
Tp bake a ſteake pie of the cibbes of Mut- 


ton, 


The Table. 


ton, to be eaten hot. 130 

"To roaſt a Neck of Mutton. 131 

To make a Hartichoak pie to be eaten hot. 

132 

To roaſt a Shoulder, or Hanch of Veniſon 
or a Chine of Mutton. 1331 
Io make Chewets of Veale. 124 Y 
To roaſt a Capon with Oyſters and . I 
nuts. 35 T 


To'bake a Quince,or a Warden Pie, wal 
the fruit may be red, and the cruſt paleſ S: 


and tender. 1360 7! 
To roaſt a ſhoulder or a fillet of Veale with 
farcing hearbs. 137 
To frie Calves feet, or Trotters. 1381 
Buttered Loaves. 138 
Tofrie Sheeps tongues, Deeres tongues, or 

Calveviongues. 140 
Boyld Sallets. 141 ( 
Abakte Pudding after the Italian faſhion. 

142 Ct 
To make puffes. 14307h 
Blanch Mancher to be made in a Frying- 


pan. | I 440 
Tomake Peaſcods,or Dolphins of Matrow,fſ| 1 
or of a roaſted Kidney of Veale. 14% fn 


To make a Livery dding. - 146 
Tokio Bi0v pg dings: 5 4 


j The Table. 


A Table to the Booke of Carving 
and Sewing. 


ſon 122 for Carving 151 
The Office of 5 Butler and Pantler, 


4 Yeotnan of the Celler and Ewery, 152 


1eſt-N The Sewing of Fleſh. 158 

1 2500 The Service of Fleſh, 158 
ſo as The Carving of Fleſh. 159 
paleſſ Sawces for all manner of Fowles. 163 


1260 The carving of all manner of Fowle. x66 
with} Service for the foure quarters of the yeere. 


137 ho 174 
„„ 8 
138 YT GD, 
8 Of Sewing of Fiſh, firſt, ſecond, at 
140 third Courſe. 178 
141 Arving of Fiſh. 179 
nion Sawces of all Fiſh. 18t 
1 4: Chamberlaines Office. 182 
143 The knowledge which ought to bee ina 
ying-| Marſball, and Uſher. 134 
14 An excellent Receit for to make the belt 
row, e. 187 
14% Kn approved Receit for a Conſumption 
145] chough the vac be far ſpent.” 188 
14) 
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